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WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 








SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


r YORK BALTIMORE CHICAGO SAN FRANCISCO 


























SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








- W. H. NICHOLLS € CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 





re 


| 
EDWARD P. SILLS | LOUIS M. PARK COMPAQy 


Packers’ Agent and Broker in 


Canned Goods... oerces 


Established 1896 
42 RIVER ST., CHICAGO =| Minneapolis Canned Goods 
Correspondence Solicited. | St. Paul 


Liberal Advances on Consignments. | Duluth Brok . 
| Note.—We cover aul Faye! poe 
these cities. No brokerage hee 





J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
hes: Pacific Coast 
Products 
42 River St., CHICAGO 





SAM BAER &CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 


and Commission | 


EMERSON & HALL | 





} 


betier equipped 
in the west. 





OFFICES: 


OMAHA, ST. PAUL CANNED GooDs Ee 
MINNEAPOLIS DRIED FRUITS | WILLIAM DUGDALE 


Sonneee once cent? | CANNED GOODS COMMISSION 
Personally Cover all Jobbers in Nebraska and Minnesota. AND CANNERS’ SUPPLIES 
| 301 Majestic Building 


INDIANAPOLIS, IND, 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts | 


42 RIVER ST., CHICAGO 

















|GETTYS & GILBERT, 


BROKERS AND . 
| COMMISSION MERCHANTS 





GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
‘KANSAS CITY, MISSOURI 








E. C. SHRINER 6G CO. 


Manofactarers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD, 





DALLAS MERCANTILE Co. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





CANNED Goops, Driep Fruits, 


SALMON, CALIFORNIA PropucTs 
G. M. oscar LTD. | 806 Spruce Sr., ST. LOUIS, MO, 


CANNED GOODS BROKERS | 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





PINK SALMON 


The Best Quality and Most Popular 
Brands 


J. L. FLANNERY, JR. ‘GRIFFITH-DURNEY Of 


BROKER | SAN FRANCISCO, - CAL, 
42 River st. - CHICAGO 














C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «x Cans 


BROKERS 


FERD. C. WHEELER, Jr. 


805 Penn Bullding 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 








WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 


SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, MO. 
ST. JOSEPH, MO. OMAHA, NEB 
WICHITA, KANS. a. 
Cover All Jobbing Centers Adjacent to Above Citle 
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Canned Goods Brokers and Commission Houses 








————— 








INDIANAPOLIS, IND., Majestic Bldg. 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 





BAKER ¢ MORGAN 





CANNED GOODS 
BROKERS 







ABERDEEN, - MARYLAND 





—_— 


Our Specialties 
CORN & TOMATOES 





BOERING, PRESTON & CO. 
Sales Agents 


Canned Goods a Specialty 








122 Water Street CLEVELAND, OHIO 





J.H. Martin & Co. 
MERCHANDISE BROKERS 


Canned Goods 
83 S. Front St. | MEMPHIS, TENN, 











E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 





Lt. J. NELSON H. F. DONLEY 


L. J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 
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‘Double Chain Floater 





s This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-ib. Cans per minute. 


It isa Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
Ge be a great solder saver. It is made either with or without a coal furnace. 








SLAYSMAN & CO 


SEND FOR FREE CATALOGUE 


Factory: 125-127 E. Falls Ave. ° 
es Office and Salesroom: 200 W. Falls Ave. Baltimor e. Md. 


THE CANNER AND DRIED FRUIT PACKER 


H iny! 
@ We make a complete line of simple, substantial and ef 
for Canning Hominy, which at the same time does not call Pe ym 
penditure in the equipment. 


SELLS —— 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 





Line consists of the following machines which cover each step in the proces: 
Mixing Machine Washing [lachine 


Chitting or Hulling Machine Boiling Out Kettles 
@ We are prepared to furnish all formulas and instructions necessary for properly preparing 
his article to all purchasers of the machinery, and invite the correspondence of all interested 


Sprague Canning Machinery Co., 5 Wabash Ave., Chicagp 








Bucklin’s CYCLONE Pulp Maching 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS Ts Wnt mag pt 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins ” 
H C 0 6 r TI N G H A M day. FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 
° 9 


WESTERN AGENTS™ 


BALTIMORE, MD. Sprague Canning Machinery a 


CHICAGO 
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" BUY TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR. ILL. 














ll 





Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


8! FULTON STREET NEW YORK 








THE CANNER AND DRIED FRUIT PACKER. 























What is Your 


FIRE INSURANCE 
Costing You? 








INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 








ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 
Indianapolis, Ind. Hoopeston, Ill. 


GEORGE G. BAILEY WM. R. ROACH 
Rome, N. Y. Hart, Mich. 


L. J. RISSER, Onarga, Ill. 








Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 








For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 
1313 First National Bank Building 


Chicago 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 








Write for Prices, Stating Composition and Quantity Wanted 








Tomato Canning Machinery 






BAKER'S 
GRASSHOPPER 
SCALDER 













WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Co., General Agents, 
CHICAGO, $ $ 2 $ ILLINOIS 
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FUEL GAS MACHINE 


@ This machine is the Safest because jt 
conforms to the Rule of the National Board of 
Fire Underwniters that mos¢ approved Sa; 
Wachines must have their Carburettors 
located 3O feet from the building. 


@ It mingles a measured quantity of air with a 
measured quantity of Naphtha (Stove Gaso. 
line, Automobile Fluid, or Crude Distillate), 
producing a uniform gas of most desirable 
quality, which is conducted to the bumers 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 

units than a gallon of 86° gasoline. Users 

yeh of former methods should consider the great 

iit a ary ait ee economy effected by this method. 


GILBERT & BARKER MFG. CO., 82 4th Avenue, NEW YORK 











SEE HERE) 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP, 
He can Savé you more than hall 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output. No 
factory uses too little or too much 
gas to justify neglecting the use of 


the 20th CENTURY GAS MACHINE 


Simple Reliable and Saie. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 


Let us send you 
a machine of 
trial. If it does 
not meet your 
expectations, 


FIRE IT BACK. 


CM. KEMP MANUFACTURING CO, (© ==Fo 2 toi 


406 to 413 E. Oliver St., BALTIMORE, M. D. : Liberal Terms 
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oral : Chisholm-Seott Company 
THE LATCHFORD Bea Hulling Machinery 


CORN HUSKER | **P=*"" 


CADIZ, OHIO. 















This machine we have demonstrated THOS. A. SCOTT, GENERAL MANAGER 
s 
satisfactory for the work. We are 
familiar with efforts being made in Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
hi di ti d C. P. and J. A. Chisholm Branch Office 
this direction an R. P. Scott with Sinclair-Scott Company 
J, A. Chisholm and R. P. Scott Baltimore, Md. 





CLAIM 


as follows: The most simple 
mechanism for the purpose; the 








only continuous (non intermittent) patents, which cover all known means of vining green 
feed; the most speedy ; operates peas, that any bond offered should be perpetual and 
like a Sprague Cutter; capacity un- good for at least three times all possible royalty. It ia 





equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 









Sprague Can ning Machinery Co. tomer. Have your bonds inspected by a competezt’ 
Daniel G. Trench é Co., General Agents attorney. 
CHICAGO, : : ILLINOIS Yours respectfully, 
























Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 


not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
. ; royalty charged by the users of a patented article. The 
after husking. For further particulars expiration of our patents in future, will not relieve you 

.. address ... from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 


CHISHOLM-SCOTT CO. 














the A Ito ~ 
Lipper 


¢ Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 



























FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


% 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S, SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Gompany 


DANIEL G6. TRENCH & CO., General Agents, CHICAGO, ILL, 











THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with nurabers indicating minutes revolves. 

The hand or pointer is attached to the inner dial ani 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW “"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number 02 minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 
move plug. * 


Any ordinary number of kettles may be timed with one 
clock. 
Forget that hands of a clock travel past numbers on a dial- 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY! 


DANIEL G. TRENCH @& GA, Genasel Agents 
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Power Transmitting 
Elevating ..1 Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES-- GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: ~ 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 




















NEW BUCKLIN 
PEA FILLER AND BRINER 











MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” 4UTOMOBILE 








THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
== BLANCHING PEAS———_"—_"""- 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath; treatment. 

R ber the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, 


This machine is one of , 
est inventions of the i 
making machinery. ae 

The body blanks are placed 
attendant on an automati¢ device 
which carries them into. dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a formin tosh, hal 

hooks inter 





_ Fn formed wit 
ocked and the seam pressed 
then passed automatically to by 
matic fluxing device, which 
the flux, either liquid rosin, or acj 
as may be desired, on the seam jg 
such quantities as may be Needed, 
and no more, so as to leave the 
clean and neat after being soldesd 
The body is passed forward to the 
soldering attachment, where a 
a device melts fiom a wite of 
solder the exact amount required tg 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the 
is passed under a set of heating of 
: ; sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with !ess solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jccncs ott” ‘ni Seutum Sellee tees — = CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 
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sao AnChor Brand Soldering Flux 


Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Fiux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have uscd it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 











Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX Main Office, 4134 S. Halsted Street 


CHICAGO, ILL., U. S. A. 
WRITE for PRIGES and INFORMATION 



































OFFICES IN ALL LA 


FACTORIES IN CINCIN 
BROOKLYN, N.Y. MO 
































APPLIED PROVERBS 
CC> SD 

















“You can’t make a silk purse _ 
out of a sow’s eq,’ 


It is absolutely impossible’to build a good 
trade unless you have the nght materials to build 
with. You must have good seed to realize good 
crops. You must have good machinery and other 
facilities to pack goods which will command the 
highest price. No matter what else you have, 
you must certainly have attractive labels such 
as are made at CINCINNATI, OHIO, or 
BROOKLYN, N. Y., by— | 


) THE UNITED STATES 
pew PRINTING COMPAN 


Selling Offices in- 





BUFFALO 
‘BOSTON 
BROOKLYN 
BALTIMORE 
NEW YORK CITY 
PHILADELPHIA 
PITTSBURGH 
CHICAGO 


SAN FRANCISCO 
ST. LOUIS 
MINNEAPOLIS 
INDIANAPOLIS 
DETROIT 
TORONTO 
CLEVELAND 
CINCINNATI 


“8 


4 


ee 


4 
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Sanitary Pea Conveyor 


| 
| apis 


dank is “ 
ue Ag 2 r a | ‘ 
—S | ape 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever. desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 
* Sprague Canning Machinery Company, 

DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 





American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, ONC Year... «22... cece ceccccceee cess cence 83.00 
PI, GED FODE oes cocnsvecocgescveseeceses ce ceccsscccscesesecces 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 


of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








Meanwhile future contracts will continue to be 
made, some calling for 100 per cent delivery and some 
permitting packers to pro rate. 

* * * 

Since we learned from Mr. Bentley at Cincinnati 
the effects of the competition of imported fruits on 
consumption of domestic canned products, naturally 
we haven’t much love for the “banana trust.” 

ok ok aK 

To students of the canned goods market it is ap- 
parent that all that is needed is an awakening of more 
active demand to create a stronger feeling, if not to 
cause prices on a number of articles in the fruit and 
vegetable line to take an upturn. 

ok * ok 

Packers are not unfamiliar with such (dull) mar- 
kets as we have had since before Christmas, but nat- 
urally we are averse to becoming too familiar with 





this sort of thing, and wish the improving demand 
would improve a little faster. 
* *- * 
At last it looks as if we were going, some day, to 
have a settlement of that vexing question, whether 
certain chemical preservatives used in food products 


are harmful in their effects. President Roosevelt has 
announced the members of the new commission of 
scientists whose duty will be to thoroughly investigate 
the matter of food preservatives, so that a verdict, it 
is presumed, will ultimately be rendered, based on the 
conclusions reached by the members. The appoint- 
ment of this commission ought to satisfy all parties 
to the preservative controversy, those opposed to their 
use as well as those who have been unsuccessful in 
their quest for a means of putting up goods success- 
fully without a preserving agent. Ail may rest as- 
sured that the commission’s decision when rendered 
will be a just one. 
ok * * 

Of the group of influences which serve to shape the 
course of the corn market, the most potent is the 
belief that spot stocks are larger than are needed to 
meet consumptive requirements during the next six 
months. As for ourselves, we haven’t, since the com- 
pletion of our annual statistics showing a heavy shrink- 
age for the third consecutive season in the pack of 
canned corn, shared the opinion that the surplus re- 
maining unsold in packers’ hands is large enough to 
make, in the aggregate, an excess of sufficient size to 
act as a dead and dragging-down weight around the 
neck of the market. It is undeniable that there have 
been abundant evidences during the last couple of 
years or so of an unusually large consumption of 
canned corn, yet if the existing surplus owned by 
packers is extensive enough to depress values, it fol- 
lows that those evidences did not prove the case, and 
that they were in fact to some degree misleading. 
3ut we do not and cannot believe that there is such 
an immense and oppressive surplus in first hands. We 
haven’t any doubt that consumption during eighteen 
months and more has been easily the heaviest ever 
known. We know that at a few centers of produc- 
tion there are blocks of corn of considerable size, but 
we do not, like some others, take this as proof that 
canners in all, or nearly‘ all, packing sections and 
states hold big blocks of corn. These sizeable lots, 


instead of shrinking gradually under whatever de- 
mand exists, it seems are being magnified to several 
times their actual size, while the talk about, them goes 
on until some of the more impressionable jobbers of 
the bruin breed imagine that every cannery ware- 
house conceals more corn than with its cubic feet of 
storage space would be possible. 
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CONTINENTAL CAN COMPANY 


TO THE CANNING TRADE: 


We are now naming prices on all sizes of Cans, 
and also on Solder Hemmed Caps for Delivery dur- 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros- 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Once Upon a Time, But Not Now 


ARELESS getting together of the reading mat- 
ter to fill a trade journal, a process inaccurately 
called “editing,” sometimes results in the publi- 
cation of articles which ought not to appear in 

‘ournals whose writers and editors are supposed to be 
thoroughly posted on the subjects dealt with in the 
borrowed “stories.” Here s such an one from the 
“Qmaha Trade Exhibit, ’ which is mainly a retail gro- 


; paper: . 
ga ever notice that there are a lot of smail peas in 


every pod? If not, just notice this fact the next time you 
Ss. : 
cart you know that these hated little peas especially, at 
the cannery, are the most sought after peas in the pod? They 
are the ones that bring the highest price in the market, for 
when canned and put upon the shelf of the grocery store they 
bear the brand ‘‘Choice French Peas,’’ though they never saw 
France or anything Frenchy, unless it might have been a French 
cook. , ie" . ‘ bi 
The publication of this choice bit of misinformation, 
which bears the earmarks of having first seen the 
light of day in the columns of one of the women’s 


magazines that of late have been giving considerable 
space to “exposing” food adulteration, betrays a too 
careless handling of the ever-ready shears, often of 
unequaled usefulness as a labor-saving device. It 
betrays also an unfamiliarity with national food laws 
and regulations unbecoming a grocery trade editor. 
“Choice French peas” no longer find their way to 
the grocer’s shelf unless actually grown and canned in 
France; in other words, unless true to name. Maybe 
in the past American grown and packed peas masquer- 
aded as the French article—but the practice is obso- 
lete. American canners are not even desirous of label- 
ing their goods as French products. The quality of 
American peas is so well known and appreciated by 


- the American consumer that American labels are good 


enough to satisfy any canner in this country, and they 
do. 

An American grocery editor ought to know that 
counterfeiting isn’t practiced in the American canning 
industry. 


Relation of Prices to Foreign Trade 


the price of imports have an important relation to 

the somewhat remarkable figures of the foreign 

trade of the United States during the past two 
months. In December, 1907, exports were valued at 207 
million dollars, against 190 millions in the correspond- 
ing month of the preceding year, and in January, 1908, 
206 millions, against 189 millions in January of last 
year—an increase of 17 millioris in each of the past 
two months when compared with the corresponding 
months of the preceding year. Imports, however, 
were in December last but 92 millions, against 134 
millions in December of the previous year, and in 
January, 1908, 86 millions, against 127 millions in the 
same month of the preceding year—a decrease of 42 
millions in December, and 41 millions in January; 
when compared in each case with the corresponding 
month of the preceding year. While a considerable 
part of this increase in exports and decrease in imports 
is due to advance or decline in the quantity of mer- 
chandise passing out of or brought into the country, 
a part of this remarkable change is due to higher 


| NCREASE in the price of exports and decrease in 


prices in exports and lower prices in imports. Some 
figures just compiled by the Bureau of Statistics of 
the Department of Commerce and Labor quite justify 
this conclusion, that the recent changes in the foreign 
trade figures are not entirely due to increases or de- 
creases in quantity, and should therefore be studied in 
the light of prices of the articles forming the bulk of 
the imports and exports. 

Of the 42 million dollars’ decline in imports in the 
month of December, 1907, for which detailed figures 
are available, about 17 millions occurred in crude ma- 
terials for use in manufacturing, 13 millions in manu- 
factures for further use in manufacturing, 6 millions 
in foodstuffs in a crude condition, 4 millions in food- 
stuffs partly or wholly manufactured, and 2 millions 
in manufactures ready for consumption, these figures 
being, of course, in round terms. When prices per 
unit of quantity in a few of the more important arti- 
cles forming these great groups are compared in De- 
cember, 1907, with those of December, 1906, it will 
be seen that a part of this marked decline is due to de- 
creased values per unit of quantity. 








FOOD INSPECTION DECISION, No. 88. 

The bulletin issued last week by the Department of 
Agriculture at Washington contains the following de- 
cision of the National Food and Drug Board: 

Recently certain shipments of foods and of drugs have been 
offered for entry into the United States, and an examination 
has disclosed the fact that they were adulterated or misbranded 
under the food and drugs act. The shipments were refused 
entry into the United States, whereupon representations were 
made to the department that the materials were for consump- 
tion by importers or for free distribution among the friends 
or employees of the importers, and not for trading purposes, 








ROGERS BROTHERS 


SPECIALTY GROWERS 


Canners’ Purest Stocks, Pea and Bean Seed 


NORTHERN GROWN. Alpena, Mich. 











and the department was requested on this account to allow the 
entry of the misbranded or adulterated food or drug. 

The provisions of the food and drugs act make no distinc- 
tion between foods and drugs imported for consumption or 
free distribution by the importer and foods and drugs import- 
ed for trading purposes. The law provides that no misbranded 
or adulterated foods or drugs shall be admitted. 

Notice is given that these so-called private importations will 
be subjected to the same restrictions as ordinary imports. 

H. W. Winey, 

F. L. Dunuap, 

Gerorce P. McCasz, 
Board of Food and Drug Inspection. 


REDLICH MANUFACTURING CO. 


2 To 10 OAK STREET, CHICAGO 
' SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 
Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. Write for catalogue 
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Demand for canned goods, in the general line, is 
somewhat better, yet wholesalers are conservative 
buyers, and they are not taking spots in larger quanti- 
ties than they require to satisfy current retail trade. 
This is the plan which the average jobber is pursuing, 
and, while there are enough to be noticeable, the ex- 
ceptions are not very numerous. Trade is reviving 
somewhat more slowly than was expected—but it is 
reviving; about that there isn’t any doubt. More 
open weather will stimulate demand considerably. 

Future business doesn’t open up at all lively. There 
is very little business doing on 1908 packing canned- 
vegetables. Tomatoes and corn continue to be booked 
very slowly this spring, as compared with last year. 
Buyers seem about as reluctant to purchase as pack- 
ers are to enter business on their books at the figures 
that represent the jobbing grocers’ views as to what 
selling prices on the new pack of canned goods should 
be. 

Tomatoes—Western standard 3s tomatoes for fu- 
ture delivery are offered at a range of 2%c per doz., 
or at 82%c to 85c f. o. b. factory. Business on the 
basis of 82%c per doz., cannery, was done in the 
Chicago market this week, Indiana goods, and a local 
broker says that “Now that the jobbers have bought 
at 82'4c they all expect to be able to contract for No. 
3 standards at 8oc factory.” It’s up to the packers. 


Only a limited future business has been done here 
since our last report, but the jobbers are nibbling more 
at spot goods, which were reported obtainable at 85c 


per doz., Chicago, as the very lowest figure. New 
York advices indicate an irregular market on spot to- 
matoes, with most southern packers holding out for 
8o0c per doz., f. o. b., for standard No. 3s. Future 
offerings at 77'%4c, factory, are reported. According 
to our latest reports on the Baltimore market, the 
feeling there lacks strength and the trade is inactive 
for either 1907 or 1908 tomatoes. Little or nothing 
has been done there during the week in 1908 packing. 
Standard brands, futures, are quoted at 60c for No. 
2s, 80c for 3s, $2.40 for 10s, f. 0. b. Spot 3s in Balti- 
more were reported in last advices offered at 77¥4c 
f. o. b. 

Corn—This article is weak. It has been so for 
some time past, and it is now an old story. We have 
something to say concerning the position of spot corn 


elsewhere in this issue. Prices are irregular, ang 
there are reports of business transacted on a lower 
basis than 60c per doz., factory. In futures there ig 
no business of consequence. Packers’ quotations op 
future standards are at the former range. New York 
advices indicate a quiet market on State and Wester 
corn, for spots and futures both. State packing jg 
obtainable, spot standard, at a range of 65¢c for ye 
poor quality, up to 75c per doz. Future New York 
State packing standard is quoted at a range of 7o¢ tp 
8o0c per doz., fancy up to goc. Maine packers, so far 
as we have learned, have not as yet announced a gen- 
eral opening price for corn, and it may be some days 
yet before packers make a general figure. Maine 
futures are discussed at length by our Portland cor. 
respondent in this issue. 

Peas—Peas are quiet here, but offerings of spot are 
light and the available stock of so-called “cheap” peas 
is now down to very small proportions. Reports on 
the New York market indicate that prices are steady 
on spot peas, with a rather quiet business on futures, 
Packers, neither East nor West, are urging buyers to 
take hold of futures. A report from New York indi- 
cates that jobbers would be glad to buy standard peas 
at goc or 95c a doz., but that the goc peas are a thing 
of the past and the 95c ones scarce. The Pacific Pea 
Packing Company, Oakdale, Cal., has announced prices 
on future peas as follows: Standard, goc; sweet 
telephone, 95c ; early June, $1; early June sifted, $1.10; 
early June extra sifted, $1.25. 

String Beans—The market on this item is firm lo- 
cally and at other large jobbing points. We hear a 
quotation of $3, f. o. b. Chicago, on a small lot of No. 
10 standard string beans. Packers in New York State 
are reported quoting next season’s pack as follows: 
Eighty to 85c for cuts; 95c to $1.05 for No. 4; $1.10 
for No. 3; $1.35 for No. 2; $1.60 to $1.75 for No. 1. 
Quotations ruling at Baltimore are as follows: No. 2 
standard green string beans, 65c; No. 3 standard green 
string beans, 85c to goc; gallon standard green string 
beans, $3.15; No. 2 refugee stringless beans, 85c; No. 
2 extra, small stringless beans, $1.15; No. 2 standard 
white wax beans, new, 70c. 

Apples—Apples are irregular in all jobbing mar- 
kets. Michigan No. 3 spot standards are quoted f. 0. 
b. factory at goc per doz. We hear this week a quo- 
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Michigan No. 10 standard at $2.65, factory. 
k advices indicate an easy market prevailing 
ations on No. 10s ranging from $2.50 


tation on 
New Yor 
there, with quot 


iP pumpkin —Quotations heard here this week on 
kin were 6744c to 7oc for spot Ohio, 60c for 
king Ohio, $2.05 for No. 10 standard spot 
Ohio, 7oc for No. 3 spot Indiana, 60c for future, $2.35 
for spot 10s. All these quotations are f. o. b. factory. 

Canned Fruit—The canned fruit situation, so far as 
California varieties are concerned, has developed no 
alterations since last week. Owners of California 

ds remain firm, and have very little to offer. On 
Michigan fruits we hear the following f. o. b. factory 
uotations: 450 doz. No. 10 standard unpeeled yellow 
pie peaches, $3.50 ; 230 doz. No. 10 standard white un- 
peeled pie peaches, $3.35; 560 cases No. 2% standard 
yellow unpeeled pie peaches, $1.20; 960 cases No. 2 
choice peeled yellow peaches, water, $1.25; 360 doz. 
No. 10 standard apples, $2.65. . 

The following prices are quoted for small lots of 
Michigan fruits, f. o. b. Chicago: No. 2 fancy un- 
labelled black raspberries, hy. syrup, $1.75; No. 2% 
standard unpeeled yellow pie peaches, $1.25; No. 10 
standard unpeeled yellow pie peaches, $3.25; No. 2% 
standard apples, goc; No. to standard apples, $2.50; 
No. 2%4 standard peeled yellow peaches, water, $1.75; 
No. 2% standard peeled yellow peaches, Io degree, 
$1.90; No. 2% choice peeled yellow peaches, 20 de- 
gree, $2; No. 10 choice table peeled peaches, $5.10; 
No. 10 standard peeled yellow pie peaches, $4.75; No. 
10 fancy solid packed plums, $3; No. to standard 
plums, $2.75; No. 10 standard blackberries, $4.75. 

Some quotations on miscellaneous canned fruits rul- 
ing f. 0. b. Baltimore are: No. 2 second white, $1.20; 
No. 2 second yellow, $1.25; No. 3 second white, $1.80; 
No. 3 second yellow, $1.85; No. 2 standard white, 
$1.35; No. 2 standard yellow, $1.45; No. 3 standard 
yellow, $1.90; No. 1 extra sliced for cream, $1.25; 
No. 3 extra standard yellow, heavy syrup, $2.25; No. 
3 extra selected yellow, heavy syrup, $2.40; No. 3 
standard pie, unpeeled, $1.40; gallon standard pie, un- 
peeled, $4; No. 2 standard strawberries, new, $1; No. 
2 preserved strawberries, new $1.50, 

Oysters—Cove oysters are steady and the demand 
very fair. Baltimore advices indicate that very little 
packing was done there during February. Comment- 
ing on this an authority says: “In spite of the fact 
that the weather conditions have moderated consider- 
ably, the very cold weather, however, which we had 
two or three weeks ago was such a sharp blow to 
the catching of oysters that as yet there has not been 
any material sign of improvement, as far as the re- 
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ceipts of raw stock in Baltimore are concerned. Dredg- 
ing stops March 15. The oyster season nominally 
continues until the middle of April or the first of May, 
but after March 15 the stock available for packers 
under the most favorable circumstances is bound to be 
light, as they have nothing to depend on except 
tonguing. A large concern quotes f. o. b. Baltimore: 
No. I, 4-0z., at 75c per doz.; No. 2, 8-oz., at $1.40 
per doz.; No. 1 standard, 5-o0z., at 80c; No. 2 standard, 
10-0z., $1.55. 

Sardines—Business on domestic sardines has con- 
tinued quiet during the week under review. Spot 
prices, while holding very firm, are unchanged since 
last week, and none of the packers have announced 
quotations on their 1908 packing domestics. The situ- 
ation statistically is one of the strongest ever known, 
for, if reports are true, a matter concerning which 
there seems to be no room for doubt, the canners are 
as good as sold out. 

Salmon—All descriptions of canned salmon are 
firm, with a tendency on red Alaska fish to climb still 
higher, as supplies are generally so very limited in 
the different grades that any distribution at all of reds 
necessarily is felt in the market. Present distribution 
to the retail trade is inactive, but, as stated, a large 
movement isn’t required to make itself felt in a sensi- 
tive situation like the present. Owners of salmon 
stocks are confident of what the future will bring 
forth. The spring demand ought, according to all 
past experience, cause quotations to advance. At all 
events, a higher market on Alaska red is confidently 
predicted. 
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Business in the Chicago market is generally said by 
commission men to be improving, but notwithstanding 
this it is inactive. Sales usually are in small lots. 
Jobbers are adhering to their policy of buying only 
what they must have to satisfy their retail customers. 
This week there is noted a somewhat better feeling in 
prunes, though the article still is lacking in strength, 
which it is expected to gain when the general jobbing 
trade commences to stock up for spring business. 

Peaches—Demand for cured peaches is better than 
for some time. Local business, however, isn’t large, 
nor are stocks. Prices are firm at about former quo- 
tations, which were: 50-lb. boxes, extra choice, IIc; 
fancy, 11'%c per Ib. 

Apricots—Apricots are scarce, and prices at the 
moment steady, though lower than some time back. 
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Holders are not asking as high figures as they de- 
manded a while ago. 

Apples—The market for prime evaporated apples is 
steady, with no important movement. An Eastern 
report states that business in New York State prime 
was done at 75¢c per Ib. An easier feeling rules on 
waste and chops. 
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Cans—Prices on packers’ cans are not quotably 
changed since last week, though, for some reason, some 
seemed under the impression that revision of quotations 
on cans was pending, or just about to be made. Up 
to the time of our going to press no changes have 
been announced from the figures quoted last week and 
repeated below. 

Quotations by the American Can Company for im- 
mediate delivery at their convenience, subject to 


change without notice, are as follows: 
No. 1s, 14% in. opening 

No. Qs, 1% in. opening 

No. 2s, 2 1-16 in. opening 

No. 3s, 2 1-16 in. opening 

No. 10s, 2% in. opening 

For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 

No, 1s., 136 in. opening 
No. 2s, 1% in. opening 
No. 2%s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

Usual differentials for special openings. 

Solder hemmed caps for delivery up to March 31, 
1908, are quoted by the American Can Company as 
follows: 

Ed dn.0'ned b usvid-d shane bier based ery $ .75 per thousand 
8 8 erry rer err rer rrr 1.10 per thousand 
Rs Nie Wider seared vardedserd<cocncnd een 1.25 per thousand 
2 7-16 in. 1.40 per thousand 

The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 

. 1s, 1% in. opening 

. 2s, 136 in. opening 

. 2%s, 2 1-16 in. opening 

. 3s, 21-16 in. opening 

. 10s, 2% in. opening 

The Continental Can Company’s quotations for sea- 
son’s delivery are as follows: 

. 1s, 13% in. opening 

. 2s, 1% in. opening 

. 2%, 2 1-16 in. opening 

. 3s, 2 1-16 in. opening 

. 10s, 2% in. opening 

The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 


1% inch 

2 1-16 inch 

2 7-16 inch ‘ 
The quotations made by the Wheeling Can Com- 

pany for cans at the option of the maker, subject to 


change without notice, f. o. b. Wheeling, are: 
No. 1s, 136 in. opening 
No. 3 1% is in. opening 
No. § 
No. 
No. 10s, 2 
The Wheeling Can Company is quoting for delivery 
as wanted by buyers during the season of 1 
following prices, f. o. b. factory, with usual differen. 


tials for special openings: 
No. 1s, 13% in. opening 
No. 2s, 13% in. opening 


No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 
cans season 1908 : 


No. 
No. 
No. 
No. DN ibd tsinnawedeegehacbewp eds a ie5d ce eee 2 
No. 3, 5%, in. 130 
No. 10 46.00 
The Virginia Can Compuny quote as follows f.o.b. Bu. 
chanan, Va.: No. 2 cans, No.3 cans 
21/16”. 21/16”. 
5 $17.75 
17.90 
18.05 
18.20 


March delivery 
April delivery 
May delivery 
June delivery 
July delivery 18.40 
Season delivery 18.40 
The Union Can Company quotes, f o. b. Rome, 
N. Y., for early delivery, as follows: 
No. 2s, 1% in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 2 1-16 in. opening . 
For delivery to suit buyers during the season of 
1908 : 
No. 2s, 1% in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 21-16 in. opening 
Tinplates—There is little or nothing of interest to 
report in this market, business not being especially 
good. We quote as follows, f. 0. b. mill: 

BESSEMER STEEL COKES. 
Ry A ae ere rete. $3.85 
Re DS i hc'ccan scnees kas vas Veusboewennaeeee 3.70 
SD MOU WIRD occ dcbs vn ockbc ic ches ccetbivenden 
Ee ils 0 6d 685 6595 44% Che sie vas bine 3.60 

Pig Tin—The week opened with a decline of 10 
points, and in the face of a very light demand con- 
tinued to fall away until the latter part of the week, 
at which time a sharp call for tin with which to com- 
plete February contracts developed the fact that spot 
tin was exceedingly scarce, and the price for imme- 
diate delivery was run up to $29.70. It is hardly 
likely that this price will be maintained, as general 
demand is still light. We quote as follows, f. o. Db. 
New York: 

March. 
$28.65 


28.60 


First Half March. 


Spot. 
$28.75 


5 to 15 ton lots...... $29.70 
lto 4 ton lots...... 29.75 
15 to 25 ton lots 
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are now making Contracts for cans 

WY ‘sanenes supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 

for delivery during the early months, but we 

will give any delivery desired. 


@ For prices, terms and other information, 


write us. 


VIRGINIA CAN COMPANY, 


O. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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Umaha, Neb., March 2, 1908. 

Eprror CANNER—Very little interest in general lines canned 
goods being shown in the past month. This refers to spots. 
Some futures being sold. 

Spot tomatoes still being offered at 824% cents; hominy, 45 
cents; pumpkin, 6744 cents, f. o. b. Indiana factory. 

Michigan No. standard apples still retain their strong posi- 
tion. 

Iowa packers do not seem inclined to shade prices on spot 
corn, nor do any local packers. Spor. 





a PORTLAND. 





‘ Portland, Me., March 2, 1908. 

Epitor CANNER—I do not know whether the bashfulness due 
to the fact that this is ‘‘leap year’’ has overcome the Maine 
packers of corn, or a decision to ‘‘make haste slowly,’’ but 
no price on future Maine fancy has been made. Perhaps there 
will be none, but I would not be in the least surprised if about 
the time THE CANNER goes to press the curtain was lifted. 
Those who expect a low price will be disappointed, but what 
the increase will be over 1907, ‘‘deponent sayeth not.’’ Those 
who remember history (not very old or stale), when much that 
was sold as Maine corn was put up in ‘‘any old state’’ but 
where it claimed to have its birth, also the eccentric deliveries 
thereof—these, with many other performances that brought 
little or no credit on the performers, all combined to cause an 
irregularity in quotations that left much to be desired, and, 
among other things, the Truth. 

The quiet that prevails in business circles at present, the 
natural caution shown by business men of experience in as- 
suming any obligations that can be avoided, the distrust in the 
future-buying disposition among the retail trade, all these tend 
to check any haste in buying futures of all kinds. The pen- 
dulum has swung as far back this season as it swung forward 
a year ago. 

On the other hand, buyers of Maine faney corn should con- 
sider for a moment that the output from this state is small, 
and a disposition to decrease, owing to increased cost of pro- 
duction and smaller acreage, is apparent. We in Maine do not 
have prolonged seasons, but the crop of sweet corn has to 
germinate, grow and hasten into the cans between two frosts, 
the very late in May, sometimes in June, and early September. 
The danger is ever present, and cost of nerve tonics to the 
packers is high. Another little cloud is looming up, and I 
doubt if a New York or western packer will gainsay it, for it 
is the great scarcity of seed for fancy corn. I notice by the 
catalogue of one large seed house that they have no Country 
Gentleman seed, it being a failure, and investigation shows 
that, as I said a week ago, it will become (this seed question) 
a serious problem. 

With the much larger corn crops of the middle and western 
states, it is different, for it is impossible to match the high- 
grade Maine fancy, and offers for selling other than Maine 


ean always be filled. It frequently happens that after wot 
prices are made two weeks ends the deal here. Notwithstand 
ing the conservative positions taken by most jobbers, it will 
surprise me if within a short time, no matter what the pri 
our prospective pack is not sold. It will not require much 
nerve to buy Maine corn, and delays may be dangerous, 

The gallon apple business continues very good, but at pri 
much lower than the high-water mark of $3.00 to $3.50, J a 
quote full standard No. 10 apples at $2.00 factory to $2.95 
f. o. b. Portland, or I can quote from others at $2.50-$2 15. 
$3.00, for buyers who have the money ‘‘takes their choice ” 
I will venture the prediction, however, that some of those who 
backed out of last Fall’s contracts may find it hard to buy now 
unless for spot cash, and by that I do not mean sight dragts 
and B/L, but ‘‘the long green.’’ The feature of the apple 
trade is that sales have been heavy in the Fall and Winter, 
when usually they do not come until late Spring or Summer. 

No price has been made on future lobsters, but when made 
it will be higher than a year ago. If it keeps on one wil] eat 
his salad on top of a New York or Chicago skyscraper, 

INDEX. 


SEATTLE. | 


Seattle, Wash., Feb. 29, 1908, 

Epitor CANNER—Canned salmon brokers report little ch 
in the market situation at the present time, owing to the fact 
that at this season, just prior to the setting in of the Spring 
demand, their market is always quiet. Another reason for jn- 
activity at the present time is that with the exception of pink 
salmon and a few chums there is virtually no supply of any 
of the grades remaining in first hands. 

A well-known broker summarizes the situation as follows: 
‘*The prediction which we made several years ago, that the 
time was not far off when there would cease to be a surplus 
of canned salmon carried over each year for the next year’s 
consumption, but that the demand would exceed the produe- 
tion, seems to have been realized during the past season, 
which virtually closes with the entire pack of better grades of 
salmon out of first hands. The question is no longer how to 
expand the market for canned salmon but how to obtain the 
raw material every year for a pack large enough to supply the 
demand. The accumulating strength of this great market 
demand is ably exemplified in the two whirlwind campaigns of 
the last season, beginning with the time when the prices of 
Columbia River chinooks were announced early in June on a 
basis of $1.65 per doz., lb. talls. This was the highest price 
prevailing for many .years, but in spite of this fact there was 
no hesitancy on the part of the trade, conditional orders being 
confirmed for the entire pack without delay. Orders for the 
total Columbia River pack were closed within a week from 
the opening announcement, and so great was the aggregate 
number of orders that the packers were compeiled to make 
pro rata deliveries, much to the indignation of the trade, but 
in accordance with circumstances which could not be avoided. 
One thing was fully demonstrated, and that was that the pack 
on the Columbia River will not be sufficient in any of the years 
to come to supply the market demand, and that either some 
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rade will have to be substituted or pro rata deliveries to the short deliveries made by packers during the past two 
~~ ade to those sending in conditional orders. For the seasons. 
_ Sree two Puget Sound sockeyes have taken the place of Our large cannery at the Potrero is now fully complete in 
grand to some extent, but these fish are now getting every detail, and no further improvements will be made during 
ee as the fish from the Columbia, and last year’s price 1908. All the labor-saving machinery is now in place, and the 
_— poorer was even higher than that on chinooks. cannery is in splendid shape to pack over 200,000 cases of 
or a omer whirlwind market campaign was made on Alaska goods the coming season. 
a The opening price on this grade at $1.15, the highest The Napa Canning Company, which is controlled by us, has 
re arg. was not received well at first by the trade, but when practically completed its plant with the exception of certain 
= pada a realization of the increase in consumption labor-saving machinery, which is now being installed, and the 
aah this grade had demanded during the past two years, or- capacity will thereby be increased to upwards of 150,000 cases. 
pom commenced to be placed freely, and those who at first Later in the season, when crop outlook is more fully de- 
bung back soon got into line and confirmed their orders. As a termined, will advise you further as to prospects, ete. 
result two of the eading factors within seventy-six hours CALIFORNIA CANNERIES Co. 
after opening prices were named announced that their output 


was sold and withdrew from the market. Since then brokers NEW YORK. 


have been turning down orders on these grades continually. 
SOcKEYE. 
SAN FRANCISCO. 
While some sellers have reported better business, others have 
San Francisco. Cal.. Feb. 29, 1908 declared that they have had no better business than for some 
Eprror CANNER—Investigations of ’ California fruit pros- j ag Fee at ~~ ns cy" — ¥ ons ee o — 
iD a sete ioliaels tho wash Seuameiis ei tak them compared with what it bas been. ndoubtedly the re- 
its, ange } ’ for por te a ea Particularly is this the duction in orders has been due to merely temporary conditions 
‘alifornia has had for several years. 2 , : sa aed ae sad os re 
en with the apricot crop, although it is too early in the sea- qubdnip ak ta tie ae Mf se to a = om 
gon to tell definitely, as during the past few years the late buoyant feeling which ought to be present in the trade at 
— = a ee ea a a ae pee ne not as agua it . be, and there is more 
rie : F , 
canning business only takes from 15 to 25 per cent of the P Gpediliets te ebeh lea thelr inane excited by the an- 
fruit crop of California. The balance is shipped East green, ,uncement of opening prices on Maine corn, which was quot: 
or dried, mostly dried, and the uncertainty existing in the 4 a+ g014 cents f. 0. b. Portland for standard grades. It is un- 
dried fruit trade, as well as the fact that the agitation regard- qerstood, however, that the price must be at least 85 cents 
ing the sulphuring of dried fruits, is having a detrimental ef- 414 the packers who opened lower will be compelled to ask 
fect on the consuming trade. Even if the authorities at Wash- 516 money or fail to make enough to give them any profit 
ington suspend the operation of the pure food law for this Experts have figured the problem and have arrived at the con- 
year so far as the sulphuring of dried fruits is concerned, the Gingion that 85 cents must be asked or the packers must lose 
consuming trade will be slow to take hold, as the agitation money. Spot Maine corn is offered more freely at $1.05@1.10 
regarding this subject has been published widely throughout  ,,, fanev brands and $1.0214@1.05 for standards here. State 
the country and has had a deterrent effect on buyers and con- gyn ig irregular and the market is somewhat easy. Some lots 
» a present outlook the quantity produced in pod pooh wert gona aochgptr ip ag a d oo 
1908 will be in excess of the past few years unless something pits, Future state corn is held at 70@8a cents with fancy 
unforeseen happens as a result of Spring floods. The quantity, quoted at a range of 80@90 cents delivered niatinntes eora 
however, to be shipped fresh is estimated to be much larger 5. weak and little business is moving 3 
han i pevoms sean feveal rope heretofore canned }av Tomatoes are fim on full standard 2 with holders quoting 
; : 80 cents f. o. b. factory. Efforts to buy full standar a 
for a Jarger pack during 1908 than was made last season. . , eta PR “te 
a aiseSndications are that 1908 prices will be no lower -_ eaaume on a a = . '& aoe F eng = 
. a T “ akez ste € - J & € 72 . . ° 7 
- —s oR got age Pagel oy Rerees Py ger Ray: quarters is slow, but holders are confident and refuse to make 
a jobbers’ hands at present ty by any means sufficient oe an tone which a influence business. a 
to supply the ordinary requirements of ‘the trade. There will nig ge = page ig stg Bg - Al port se — 
also be an additional quantity required owing to the presence Jone at all Geeta hea . »P P 
on the coast of the Atlantic fleet. California canned tomatoes Spot ond icant wake besae are firmly held with $1.60@1.75 
are required for the entire Pacific Coast trade, including Ari- a for No. 1s. No. 28 are offered at $1.35 The saneiiek 
zona, New Mexico and Colorado. When times are not so_ =; “tip ape taiee, . ‘ 3,38 
prosperous it has been noted that the demand for tomatoes — ete. ont ages ye i perenne tera m= 
increases on account of the fact that they are the cheapest Be Ie. goes. Aer. ye — F 
thing that consumers can purchase, and have become a neces- Fone ace quict, but oMfetings are Rght. Gupsties are ust 
die lntead pa yoy sete P ae vers large and all stock is firmly held. If buyers could obtain stock 
7 + gee ; i ae, around 95e@$1.00 sales would increase, but that grade ap- 
The 1908 demand for California canned goods will be very . “di 
ti ge” : sug al Pe, pears to have been sold, or holders are indisposed to offer fur- 
heavy, as the markets of the world are entirely bare, owing ther supplies 
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New York, March 2, 1908. 
] Epitork CANNER—Changes in the canned goods market have 





not been numerous or important during the week just closed. 
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Offerings of fruits are quiet. Peaches and apricots are 
closely held and the market is firm in all positions. The small 
buying noted is wholly between jobbers and does not make any 
difference with the market as a whole. Southern peaches 
have declined a shade during the past week or two, but it has 
made little difference with actual movement. 

Gallon apples are in fair demand after a season of tempo- 
rary quiet. Fancy state pack is held at $3.25, but ordinary 
stock can be bought as low as $2.50 here. Sales have increased 
a bit, and there is less disposition to urge movement, but as a 
whole the market is in a more or less unsatisfactory condition 
and the tendency is downward. 

Pineapples are firm for fancy, but little business is noted 
on standards, and prices are somewhat weak. Sales have not 
been large and movement appears to be limited to actual re- 
quirements. 

Small fruits are in small compass and the market is only 
steady. Movement is too slight to create much interest. 

Salmon is firmer. Red Alaska talls are quoted on the basis of 
$1.27144@1.35 here. Sellers are few and buyers who want 
goods have to pay full rates. Holdings are largely in the 
hands of jobbers, but even under improved conditions sellers 
are finding difficulty in placing large lots, and in most in- 
stances would have to make concessions to do so. A little job- 
bing business has been done in No. 1 Columbia River talls at 
$1.85@2.00. The English market is firm. Suiversides are of- 
fered at 75 cents f. o. b. coast. 

A fair demand for spot sardines is reported, with prices 
firm in all instances. Holders are not anxious sellers and prob- 
ably would prefer to hold their goods rather than not obtain 
the price they ask. 

Lobster is steady, but the movement is so light, owing to 
high prices, that quotations are little more than nominal. 

Oysters are moving slowly under a light demand. The mar- 
ket is well supplied, but holders are not urging sales and buy- 
ers appear to be almost equally indifferent. HARLEM. 








| BALTIMORE. 





Baltimore, Md., March 2, 1908. 

Eprror CANNER—Business on the general line continues dull. 
The looked-for revival seems to be tarrying on the way. The 
demand for spot tomatoes is probably a little better than it 
was, but the market continues weak. Some good brands can 
be purchased at 7744 cents, less 114 per cent, f. o. b., and sales 
have been reported as taking place at 75 cents, but those 
people who lean towards the ‘‘bull’’ side claim that the 
tomatoes sold at 75 cents would not grade as standards. Some 
packers are still holding firm at 80 cents, and they say that the 
statistical position is so strong that as soon as the regular 
spring demand sets in there will be no difficulty in getting 80 
eents or even more. 

There is an undercurrent in the corn situation that is indica- 
tive of an upward change in the near future. One thing is 
sure, namely, that jobbers are not overstocked with this line 
of goods. Corn has only eased off in sympathy with the gen- 
eral decline brought about by the financial depression. Corn 
will most likely be the first article to start on the up grade. 
There are a number of well-posted people who claim that in 
the course of two months we are likely to see ordinary corn 
selling at around 90 cents per dozen. Personally I think they 
are over-sanguine, but I am of the opinion that there is a sur- 


prise in store for buyers as regards corn, and that we shall ; 

all likelihood see ordinary standard Maine style and Harfg 

county grades selling at from 75 cents to 80 cents Shortly after 
opening of lake and rail navigation. There are some goog bar 
gains lying around of this line, and it would be wise oy the 
part of jobbers to anticipate their requirements to some pa 
tent and take in some of these snaps while they have the g 
portunity. P 

There is a little scattering business coming in for Peaches 
small fruits, pineapples, peas, baked beans and string beans 
but there is not enough of it to cause any changes in the market, 

Apples continue weak. No. 3 can now be bought at 79 
cents, but I believe stocks are being pretty well cleaned y 
and on account of the scarcity of small fruits, pie Peaches, 
pumpkin and other pie material, and also the fact that sweet 
potatoes are practically entirely cleaned up, there is likely to 
be a better demand for apples a little later on, and we shall 
in all probability see No. 3 selling at 80 cents and No, 19 ¢ 
$2.55 to $2.60. Stocks of apples are not heavy, but on account 
of the holders’ anxiety to turn goods into money they hayg 
been unduly pressing sales. 

Oysters are somewhat firmer, the market being 2% cepts 
per dozen higher than when 1 wrote last week. Very littl, 
packing is being done, and as dredging in the Chesapeake 
waters closes on March 15, it is not likely that there will hy 
any glut during the balance of the season. There may be some 
packing done after March 15, as the tongers will continue for 
some three or four weeks, but at the best the tongers cannot 
catch enough oysters to keep the cove oyster packing honseg 
of Baltimore busy more than two or three days per week. As 
it is generally reported that the southern oyster pack this geg. 
son will be fully 40 per cent below the average, and as it jg 
also conceded that the carry-over in Baltimore in first hands 
will be quite light, there is every reason to believe that by May 
or June the oyster market will show an advance of from 5 tp 
10 cents per dozen. 

There is still very little doing in futures of any description, 
Even tomatoes are selling very slowly. There are no reliable 
packers who seem to be willing to sell at less than 80 cents f, 9, 
b., although rumors are afoot that some orders have been placed 
at 77% cents. In my opinion those jobbers who are placing 
orders at this time at 77% cents are putting them with people 
with whom they might have difficulty as to delivery if the price 
were to advance in packing season, for most of the responsible 
packers who are offering at 80 cents are not at all anxious to 
make sales, as they find they cannot contract at present with 
the tomato growers below $9.00 per ton. The general contract 
price last year was $8.50, so that the growers are holding out 
for an advance of 50 cents per ton. If the packers defer con- 
tracting for a while they will probably suceed in getting the 
farmers to agree to the price of $8.50, but at this writing it 
does not look as though they will get their raw material any 
lower than last year. 

Under these conditions, therefore, it seems reasonable for 
the packers to be of the opinion that future tomatoes ought 
at least to be as high this Spring as in 1907, when the market 
was from 8214 to 85 cents. TARTAR. 


NINE DOLLARS PER TON FOR TOMATOES. 
Canners in Cecil county, Maryland, are contracting 
with farmers to plant tomatoes for the 1908 crop at $8 
to $9 per ton. 











Correspond with 





42 River Street, 


Grant, Beall & Co., 


Before selling your 1908 pack of 
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and preservative, for both Whole Stock and for Trimmings. 


Chicago, IIl. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’ 


e Cincinnati canners’ convention a canner whose fac- 
astern Pennsylvania said to me: ‘‘Mr. 
you last Spring for some advice on the 
and you recommended that the only safe 
process was from thirty-five to forty minutes at 240° F. We 
were surprised at this because we had never given our peas 
more than eighteen to twenty minutes at 240 F., and in one 
instance we processed them for only fifteen minutes, and we 
never had any great amount of spoilage. We tried the proc- 
ess you gave us and it cooked the peas to pieces and we had 
eloudy liquor.’’ We will give our readers the benefit of our 
reply. It is one of the strange facts in connection with the 
rocess of canning peas that the time varies considerably in 
different parts of the country and with different varieties of 
peas and with different sizes of the same variety. It would 
be natural to suppose that a process sufficient to keep peas in 
one section would be sufficient for those grown in another sec- 
tion. We are aware that in eastern Pennsylvania, Delaware 
and Maryland peas will keep under a process which would 
be absolutely ruinous in Michigan, Wisconsin and even New 
York State. We have personally investigated spoilage cases 
in these states where a process of thirty-six minutes at 238° 
and another of thirty-two minutes at 240° F. were not suffi- 
cient to destroy the spores of the bacteria which produce flat 
sours. In one case the spoilage amounted to at least 10 per 
cent, and the bacteria were those belonging to the group of 
Mesentericus, found originally by Fliigge on potatoes. In an- 
other case the spoilage was due to a gas-forming organism 
which caused putrefaction and formed malodorous gases. It 
was an anaerobic germ having an oval spore located at the end 
of the rod. The rods were slender and the spores were two or 
three times as wide as the rods. The germ looked different 
from the gas-forming corn bacillus, which we have at various 
times described in our reports, being more slender, spores oval 
instead .of round, and located a little further from the ends 
of the rods. Under a process of thirty minutes at 240° F. an- 
other canner in Michigan lost some peas on account of their 
having turned bitter. This was due to a germ which did not 
produce any appreciable amount of gas but which converted 
the proteids into a bitter compound. It formed large spores 
located near the center of the rods and we gave it the name of 
Bacillus Bittergenus. We have met this same organism in 
bitter cheese since and it seems to be associated with milk, 
probably from the straw used in bedding. Just how it became 
associated with peas is a problem. Now, it is safe to presume 
that those packers who use a short process have never had to 
deal with any of these varieties of bacteria, since it is known 
that they are not destroyed when peas are processed short of 
thirty-five minutes at 240° F. These varieties seem to thrive 
best on peas which have the largest amount of natural sugar, 
and particularly the sweet wrinkled peas. They seem to pre- 
dominate on peas of strong, hardy growth and particularly 
the smaller sizes of young, tender sweet peas. The older peas 
and those of slow growth are as a rule comparatively free from 
the most inimical varieties of bacteria, or at least they do not 
grow well on them. While the addition of cane sugar to canned 


At th 
tory is located in e 
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processing of peas, 


s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


peas slightly increases the danger from these germs, yet it seems 
that the natural sugar in the peas themselves offers the best 
conditions. In some sections of our country peas grow more 
slowly than in the northern states. They do not have such 
hardy vines, nor do they grow up and bear as quickly. There 
seems to be a great difference in the keeping qualities of these 
contrasts. Peas grown in Ohio, Indiana and Illinois when 
grown slowly do not seem to require more than twenty-five 
minutes at 240° F., but the quick growth peas even in these 
states will not keep under this process. If carefully handled 
peas may be cooked for thirty-five minutes at 240° I. without 
cooking them to pieces and without having cloudy liquor. 

Any packer who processes under the time known to be re- 
quired for the complete destruction of the most resistant 
species of bacteria associated with peas is running a risk of 
spoilage unless he is constantly incubating and testing the cans 
to see if all germs have been killed. Sooner or later the re- 
sistant forms of bacteria will make their appearance; they may 
not in one or five years, but when they do the loss may be 
great unless the necessary precautions and safeguards are 
taken. Look out for that fine crop of peas! Yes, they are 
the most succulent, the sweetest, the hardiest peas you have ever 
seen! Look out, for the bacteria will be abundant on these, 
and the natural sugars will furnish them with the elements 
they require; every plant has on its foliage the very germs 
which will in the natural course of events destroy it. 

But, the canner says, my peas will cook to pieces and my 
liquor will be cloudy. How am I to overcome that difficulty 
if I process for a longer time? It may not be necessary to 
employ a higher or longer process if the peas are carefully 
tested during the canning season, but the longer process does 
not affect the quality in one section; why should it in another? 

Even if the high process is used, tests of each day’s run 
or from each retort, so that if anything unforeseen should 
happen, such as low steam pressure, clogging of the exhaust 
line, mistake in the time, faulty thermometers or steam gauges, 
the mistake can be checked up. On several occasions we have 
recommended that the packer build a warm room for testing 
his goods, and I am glad to see them in such general use as 
I visit the factories. There are quite a number of packers 
who have these incubating rooms, and they are wondering how 
they ever dared to can any kind of goods in years past without 
such a simple means of checking up mistakes. 

When the mistakes are made, and discovered in this way, 
it may happen that the factory is too busy to stop and reprocess 
the goods, but if the cans were properly chilled before storing 
away there will be no immediate danger of spoilage, because 
it requires several weeks at ordinary temperatures for the 
bacteria to multiply sufficiently to cause spoilage if the cans 
are cool. If they are stored warm, reprocessing must be done 
at once, at night if no other time is convenient. Cans when 
piled away hot retain enough heat at the center of the piles 
to act as an incubator; the bacteria will multiply with wonder- 
ful rapidity. 

Canned goods should always be chilled to absolute coldness 
before piling away, because the quality is very much improved. 
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I venture to say that half the packers who have cloudy liquor 
on their peas do not chill them to absolute coldness before 
The heat will cause the liquor to become cloudy. 


The Water Supply. 

The water used in canned goods should be free from lime 
and iron. If there is iron present it will form a brown pre- 
cipitate on boiling, and if used in the canned goods this brown 
precipitate will in many cases injure the appearance. Many 
impurities in water may be removed by boiling a large vol- 
ume of water in a reserve or settling tank. After the impuri- 
ties are precipitated the water may be drawn off above, and 
if necessary it can be filtered before making up the syrup or 
brine. If any of our readers desire a good, economical filter 
we will be pleased to refer them to the manufacturers. If the 
water contains lime this has to be specially treated to remove 
the calcium sals, and this is a problem for manufacturers of 
water purifying systems. Lime if present in the water to be 
used on succulent vegetables makes them tough and gives them 
a rather disagreeable flavor, therefore it should be removed. 


The Question of Salt. 


Nothing but the best grades of salt should be used in canned 
goods. The bureau of chemistry at Washington has found 
borax or boracic acid in a large number of salts. If present 
in appreciable quantities the canner might get into unpleas- 
ant complications with the state food commissioners on ac- 
count of the presence of this preservative in his canned goods. 
Much of the salt used contains lime, and this is objectionable; 
then, again, common salt may contain 15 to 20 per cent 
moisture, so that it may be more expensive in the end than a 
pure, refined salt which will test 98 to 99 per cent sodium 


chloride. 


piling away. 


The Problem of Discoloration. 

Many eases of discoloration occur in the packing of food 
products, due to various causes. In some cases the natural 
colors may be discharged through the action of heat or chemi- 
eal agent, and in other eases discoloration may be due to sub- 
stances formed as a result of chemical reactions. In the case 
of the discharge of natural colors which occurs particularly in the 
ease of bright-colored vegetables and fruits this is often due to 
decomposition of the pigments or color bodies by heat; thus 
the chlorophy] of plants is largely destroyed on heating, with 
loss of the bright green color. Many of the other colors of 
plants are similarly aftected. In other cases discharge of the 
color may be due to metallic salts; in the case of acid fruits 
and vegetables put up in metallic containers salts of low oxi- 
dation are formed, which exert a reducing action on coloring 
matter, discharging the color. Such instances are especially 
noticeable in the case of beets and many fruits, especially 
berries. The solution of metals is greatly facilitated by heat, 
so that the discoloration where considerable heating has been 
employed will be greater, both on account of the greater so- 
lution of metal as well as any effect of the heat itself on the 
color. The reducing action of such metals on many vegetable 
products can be readily demonstrated by treating the discol- 
ored juice with oxidizing agents, such as ferric chloride or 
hydrogen peroxide, which will restore to large extent the orig- 
inal color. 

Other cases of discoloration, as stated, may occur from 
colors formed due to chemical reaction; thus heat has the power 
of converting sugar into caramel, a brown body of considerable 
tinctoria] power which is used for coloring purposes under 
the name of burnt sugar. Prolonged heating of products con- 
taining sugar, especially in contact with the air, readily pro- 
duces more or less caramel, giving a brown color to the prod- 
ucts. In the case of apples, pears and similar products red- 
dish discoloration occurs, which experiments show is due to 
the action of the heat upon some of the constituents of the 
fruit. It is difficult to ascertain just what reaction has pro- 
duced the color further than it results from prolonged heating. 
Doubtless reaction is somewhat similar to that which takes 
place in caramelization. 

Another type of discoloration frequently met with where 
goods are processed under pressure is due to the formation of 
metallic sulphids, those of iron, tin, lead and copper being 
black and readily causing discoloration where formed in con- 
tact with light-colored goods. The source of the hydrogen 
sulphid is the decomposition of proteid matter which results 
from the breaking down of the proteid matter due to the 
action of steam under pressure. The hydrogen silphid thus 
formed, uniting with any metals taken up from the container 
by the food products, or which have accidentally gained access 
to the products, will give a pronounced black discoloration. 

Another type of discoloration results from the action of 
metallic salts upon the chlorophyl of plants, or, more properly 
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speaking, upon the philocyanin, one of the constituents og 
chlorophyl, and is analogous to reactions taking place an 
greening of vegetables, which is practiced to some extent ; 
Europe. This was treated at length in the February laboraton 
report under ‘‘The Greening of Vegetables.’’ Some instanes 
of discoloration due to this cause are the greening of 
or other vegetables through the accidental introduetion of 
flux during capping and tipping. The greening of Pickl 
due to the presence of iron in the vinegar, and another i 
stance which we had occasion to investigate was the greenj d 
of apples in mince-meat, due to zine taken up from the op. 
tainers in which the meat had been stored during shippi . 
The apples were somewhat green, and zine reacting with 
chlorophyl had quite a pronounced greening action, imparting 
this color to the whole product. 
Another type of discoloration frequently met with is due to 
the reaction of iron and tannic acid, forming iron tannate of 
a bluish-black color. The source of the tannic acid may be 
spices employed or oak casks used for storage of the produets, 
The iron would result from the action of any acid produ 
upon iron with which it would come in contact during many. 
facture. 
Interesting to Canners and Can Manufacturers—Strengtp 
of Solders. 
In our January laboratory report the physical properties 
of tin-lead-alloys as used for solder were discussed at some le 
At the time we had no detailed information at hand as to the 
strength of solders containing different percentages of tin and 
lead. Sinee writing the article referred to we have been fy. 
nished data as to the strength of tin-lead alloys containing dif. 
ferent proportions of tin and lead, being indebted to Dr, J. 
W. Richards, professor of metallurgy, Lehigh University, for 
same. The data follows: : 
Tensile strength, 
ounds, per sq. in, 
100 PT rere Pe iia: 3500 ’ 
90 10 6,800 
80 Binds Wabbnd sows dw ke ee 6,600 
70 30 6,700 
60 40 6,600 
50 50 6,900 
40 KS aca trte t toae wee cae 8,000 
30 70 
25 
20 
10 


3) 


Lead. 


greatest tensile strength is for an alloy containing 30 parts of 
lead and 70 parts of tin. These proportions correspond closely 
with those giving the most desirable physical properties to 
solder in other respects, such as hardness, low fusibility and 
resistance to chemical action. Such a solder, while giving the 
most desirable physical properties, would be rather expensive 
for the solder work on cans, but to the extent to which it is 
desired to retain these desirable properties it would be neces- 
sary to keep up the percentage of the tin in respect to lead, 
so that for best results it would be desirable to use at least 
a half-and-half solder. 


CATSUP MAKERS AND PRESERVERS’ DIVISION. 


The pure food department of the state of Pennsylvania has 
been very active recently in entering suits against the manu 
facturers of tomato catsup who use benzoate of soda as a 
preservative in excess of that allowed under the regulations 
of the national pure food law. The law of Pennsylvania does 
not state how much benzoate of soda may be used in food 
products, but grants the same latitude to manufacturers as 
that allowed by the regulations of the national law. Suit is 
brought before a magistrate and the fine in each case is $60 
and costs. Not until within a few months has it become known 
positively to the manufacturers that they were using any more 
benzoate of soda than the law actually allows; that is, they 
were under the impression that all benzoate of soda which had 
previously been used in the pulp was boiled out or volatilized 
when the pulp was concentrated into catsup. This impression 
was created in the minds of the manufacturers at the time 
when benzoate of soda was first suggested as a substitute for 
salicylic acid. The manufacturing chemists who sold benzoate 
of soda to the catsup makers sent out direction that the pre 
servative must be added after the cooking; the statement was 
made that if it was boiled it would lose its preservative prop- 
erties on account of its being volatile. Following these diree- 
tions, the catsup manufacturers would put six ounces of be- 
zoate of soda in a barrel of pulp and allow it to beeome dif- 
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fused by rolling the barrel over. This would be six ounces of 
benzoate of soda to forty-five gallons of pulp; when this pulp 
was concentrated into catsup it would be reduced in volume 
about one-half, and those who tried to keep their catsup with- 
out adding any more benzoate of soda were unsuccessful—it 
fermented. Nearly every manufacturer in the business has 
had experience of this kind and has suffered more or less loss 
from fermentation. It has always been the impression that 
about 1/10 of 1 per cent benzoate of soda would keep catsup 
in a sweet, unfermented condition, and (because fermentation 
would follow on reducing the pulp to catsup unless an addi- 
tional amount of benzoate of soda were added) it was as- 
sumed that the preservative added to the pulp must have been 
volatilized.. Until quite recently there was no positive means 
of determining whether this were true or not, because there 
was no reliable method for determining absolutely the exact 
amount by chemical analysis. While the official methods have 
for several years prescribed certain ways of determining quan- 
titatively the amount, the results obtained by nearly all chem- 
ists were faulty—they were entirely too low. The manufac- 
turer has been further strengthened in his belief that the pre- 
servative volatilized from the pulp when concentrated into 
catsup ‘by the testimony which was offered at the hearings be- 
fore the committee on interstate and foreign commerce of the 
House of Representatives on the pure food bills in February, 
1906. We quote from the testimony: 

Statement of Professor Edward Kremers, of the University 
or Wisconsin: 

Mr. Burke: If this acid was used in tomato pulp to the 
extent of 1/10 of 1 per cent and then the pulp was boiled so 
as to reduce one-half, what effect, if any, would it have upon 
the acid being eliminated or remaining in the same proportion? 

Mr. Kremers: Without having tried that particular experi- 
ment, I may reason from an analogous experiment. In the prep- 
aration of benzoic acid from the cranberry I found that ben- 
zoic acid in the cranberry to be principally in the juice. I 
found by distilling over about one-third of the juice, even be- 
fore J quit distillation, I had practically all the benzoic acid 
out of it. From that experiment, from the amount of benzoic 
acid present in the cranberry juice, I should assume that prac- 
tically all of the benzoic acid is carried away by distilling 
over one-half of the water of the juice. 

Mr. Burke: Then it is not eliminated by boiling? 

Mr. Kremers: Oh, yes. 

Mr. Kennedy: Before it is half boiled out? 

Mr. Esch: This is put in the pulp as a salt, or powder. 
Now, in the process of boiling is any of that precipitated? 

Mr. Kremers: ‘‘Precipitation’’ is not the correct chemical 
term. I want to guard against answering ‘‘Yes’’ to that 
question. Benzoic acid is not very soluble in water. Its 
sodium salt is more soluble. However, the tomato, for instance, 
to which allusion has been made, contains citric acid and other 
acids. These acids that are naturally in the tomato will lib- 
erate the benzoic acid from the salt, so that, whereas the 
sodium benzoate, as such, is not volatile, the benzoic acid be- 
ing set free will then be carried away in the process of evap- 
oration of the water. 

The Chairman: Suppose that six ounces of acid was ap- 
plied to a barrel forty-five gallons of pulp and afterwards two 
barrels of that preparation are boiled into one,, and that then 
six more ounces of benzoic acid is applied to that substance. 
How much of the benzoic acid would you expect to find in that 
finished product, eighteen ounces having been applied? 

Mr. Kremers: Six ounces to each barrel would make twelve 
ounces. I should assume that in the light of the statement 
that was made here by another gentleman of the committee, 
viz., that one-half of the water of the tomato pulp is evapo- 
rated, that practically all of that benzoic acid, the twelve 
original ounces, are wasted so far as any preservative action 
is concerned, and that the benzoic acid which has any pre- 
servative effect on the finished product is the benzoic acid 
added after the evaporation. 

The Chairman: All of the first twelve ounces is out? 

Mr. Kremers: Practically all, I should say. 

Following this was the testimony of Professor Frank 8. 
Kedzie, of the Michigan Agricultural College, Lansing, Mich.: 

Mr. Kedzie: Professor Kremers yesterday spoke of the 
work he had done, and you will recall that the matter was sug- 
gested in regard to Mr. Williams’ testimony as to how much 
benzoic acid was in catsup, and whether all of the sodium 
benzoate that he put in the catsup in the process through which 
the tomatoes were carried reappeared in the catsup itself. 
Benzoie acid, I must say in this connection, is a volatile acid. 
Now the question comes to me, if there is benzoic acid in the 
eranberry, what would stewing cranberries do with it, whether 
it would take it all out or not. We all know that cranberries 


are strongly sour. I found that on stewing cranberrig ; 
the way that they are ordinarily stewed in making cranberry 
sauce they did lose benzoic acid, so that instead of hayj 1) 
of 1 per cent of benzoic acid, as in the dried and as we hay 
in the fresh cranberries, we had only 0.25 of 1 per cent: go that 
we had lost about one-half of the benzoic acid in the . 
of stewing. I don’t know how good cooks the committee 
but in stewing cranberries the substance is not boiled a fe 
time. It is stewed and then, you know, it jellifies and ig 
for use. In the wet cranberry sauce there is 0.02 of 1 
—practically halt, a little less than half—of what there is in 
the moist cranberry before stewing. Now, in order that | 
might present to you the actual amount of benzoic aeig there 
is in cranberries when you eat them as stewed cranberries oy 
the table, how much benzoic acid you would consume, I Weighed 
it up and found that when you eat a good helping of stewed 
cranberries, as much as I like to have, you would eat one-half 
of a grain, practically, or, to be exact, 0.48 of a grain, of bey. 
zoic acid in that dish. Now, to compare that with 
such as [ obtained on the Michigan market and analyzed { 
found in eating a tablespoonful of catsup—and that ig 
twice what 1 take on a piece of cold roast beef—that I woul 
get 0.16 of a grain of benzoic acid; so that if you eat a tabi 
spoonful of catsup in an oyster cocktail you consume 
third as much benzoic acid as you would in the dish of ergy. 
berry sauce. 

Mr. Mann: Benzoic acid is so volatile that I do not unde. 
stand why it does not all disappear in the stewing or boilj 

Mr. Kedzie: Where it is in the interior of organic materia) 
like cranberries it probably is held by the salt cells, or some 
thing of that kind. 

Mr. Mann: That would not be the case in tomato catsup, I 
suppose. 

Mr. Kedzie: 
form there. 

In view of the fact that Dr. Vaughan and Dr. Wiley were 
both present at the time this testimony was given and that 
neither of them made any criticism nor corrections would seem 
to indicate that they believed also that benzoic acid had volatij- 
ize from the pulp when it was reduced to catsup. The many- 
facturers of such food products as have required the addition 
of a preservative to prevent fermentation have never used more 
than was absolutely necessary to keep the goods pure and 
sweet. The preservatives are expensive and many food products 
are sold on an exceedingly small margin, and this in itself 
would be a factor in keeping down the cost as low as possible, 
After having made quantitative determinations for the amount 
of benzoate of soda in a large number of different brands of 
tomato catsup we are convinced that it will require fully one 
fifth of 1 per cent sodium benzoate to keep catsup in bulk or in 
bottles unless sterilization is accomplished by heat in addition 
to the preservative. The National regulations admit temporar- 
ily one-tenth of I per cent sodium benzoate in such products as 
have hitherto required that preservative. This amount will be 
allowed during the season of 1908, but since the amount is in- 
sufficient to prevent fermentation of catsup, sweet pickles, apple 
butter, mincemeat, ete., as they have been prepared in the past, 
it practically amounts to a prohibition of its use, because it 
has no practical value unless used in the proportion of one 
fifth of 1 per cent. This means that bulk catsup in barrels and 
kegs are now practically under the ban since no manufacturer 
can keep such bulk goods and comply with the regulations. 
Within the last three months no less than fifty suits have been 
brought against manufacturers of tomato catsup who have 
unwittingly used more than one-tenth of 1 per cent of this 
preservative. According to the Pennsylvania law, there is no 
appeal from the magistrate’s court, and manufacturers every- 
where who have shipped goods into Pennsylvania are liable to 
be fined on this account. Pennsylvania has started the crusade 
and suits will be brought in other states and also by the m- 
tional authorities, so that the manufacturer is strictly ‘‘up 
against it.’’ Over in England there is a ruling made against 
the use of salicylic acid, allowing only one grain to the pound, 
or one part in seven thousand. This is practically a prohibitive 
measure, and we believe that the authorities have given just 
enough latitude to manufacturers in the use of benzoate of 
soda to make it impracticable. Manufacturers have said that 
one-tenth of 1 per cent was all they needed, and we believe 
they have understated the case. Unwittingly, no doubt, and it 
has been granted temporarily, and now comes the consequence. 
Since the methods for making quantitative determinations of 
greater accuracy have been perfected there can be no evasion of 
the law. it means that a complete revolution of manufacturers 
methods will have to be made; that bulk goods in barrels and 
kegs will have to be abandoned unless concentrated to almost 
double their present density. At the canners’ convention m 
Cincinnati Dr. Wiley stated that it would be practical to steril 
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ize a barrel and sterilize the catsup which went into it, or any 
other fermentable substance, bung it up tight and keep it with- 
out fermentation. In practice this is not true; the manufac- 
turer could not get satisfactory results unless he had help 
trained to do this work in the most perfect manner, and even 
then the loss from fermentation in such large packages would 
be so great as to swallow up all the profit. Hardly any barrei 
or keg is absolutely air-tight, and when goods are filled into 
barrels hot there is considerable shrinkage on cooling and the 
air is sucked in between the staves. An ordinary pin-hole is 
large enough te give access to hundreds of yeasts, molds and 
bacteria, and these would begin their work of destruction just 
as soon as they became mixed with the goods. Experience has 
taught the manufacturer that mold is the principal agent of 
fermentation of tomato catsup. As long as the barrel remains 
quiet and the contents not agitated mold will either remain 
dormant on the surface or will grow slightly, not causing any 
fermentation; but just as soon as it gets mixed up with the 
content from rolling the barrel over it starts to grow in a dif- 
ferent manner. It multiplies like yeasts, the little seed form 
called conidia start to bud like the yeast plant, attacking the 
sugar, converting it into alcohol, acids and carbonic acid gas. 
This gas will form in quantities as to burst the barrel, actually 
breaking the heads and staves. Sometimes it blows the heads 
elear out and the whole package is lost. 

lf the manufacturer would always be sure that he had a 
perfectly tight barrel and could be sure that it was perfectly 
sterilized; that the catsup was sterilized; that the bung and 
cloth were free from germs, he might be able to keep his catsup 
without any preservative, or even with one-tenth of 1 per cent 
of benzoate of soda, but this would not protect the catsup‘ after 
the package was open. A large part of the bulk goods which 
is manufactured and sold throughout this country and also ex- 
ported to foreign countries is refilled into bottles, and unless 
it were absolutely fortified against fermentation by a sufficient 
amount of preservative everyone of these bottles would ferment 
within a short time. Much of this kind of catsup is purchased 
by cheap restaurants and hotels, and if the bottles ferment 
they either do not pay for the catsup or they will hold the 
manufacturer or bottler for the spoilage. Anyone who is 


familiar with the manufacture of catsup knows that it would 
be practically impossible to carry on a business of this kind 
successfully. 

What is to be done then under the circumstances? 


How will 
the manufacturer of catsup comply with the law? There is 
only one answer: He must sell his catsup in smaller packages 
and he cannot depend upon a preservative to prevent fermenta- 
tion; he must resort to sterilization. Sterilization of catsup 
may be accomplished in a variety of ways. Sterilization cf 
bulk goods in gallon cans is a simple proposition. I believe 
that the whole bulk business will have to depend upon the 
gallon can proposition, and the manufacturer can safeguard 
his interests by guaranteeing his goods up to the time the 
cans are opened—not after that. Just as soon as a restaurant 
proprietor opens an original package he may add a preservative 
on his own responsibility, and if an inspector should come into 
possession of such goods the blame could be placed on the 
manufacturer if he guaranteed his product after the can was 
opened, unless, of course, the bottler would make the admis- 
sion that he had used a preservative. There is no reason why a 
manufacturer could not sell large quantities of catsup in gallon 
cans, put it up without a preservative if he so desired, and 
sterilize the can. 

The sterilization of good products in glass is more difficult 
than the sterilization of cans on account of the breakage; then 
again it has been found impracticable to subject glass bottles 
to a boiling temperature; the breakage in this case would be 
enormous. ‘The brewers, particularly those who bottle their 
beer, have had to contend with this problem for a number of 
years, and they have practically solved it. So that the catsup 
maker has only to follow in the footsteps of the brewer to be 
successful. There are quite a number of pasteurizing machines 
on the market, and nearly all of them have their good points. 
None of them are perfect, and there is room. for considerable 
improvement, particularly to meet the requirements of the 
catsup bottlers. Catsup bottles are not as good as the beer bot- 
tles, as a rule. The brewers use the same bottles over and 
over. While they may have considerable breakage with new 
bottles, they ultimately get nearly a full supply of bottles 
which have been properly tempered to stand the sterilization. 
It is, however, more difficult to prevent breakage during the 
sterilization of beer than of ‘catsup, because beer exerts a 
greater pressure on the bottle; but, on the other hand, catsup 
requires a higher temperature than beer for complete steriliza- 
tion, so that the two problems present about the same difficul- 


ties; and the machinery used for pasteurizing beer could 
used successfully for pasteurizing catsup. All the be 
which are found in catsup and which cause its fermentation 
non-spore bearing—that is, they do not produce the heat sede 
ing characteristics of certain bacteria. Some scientists speak 
of the spores of mold and of yeasts, and they might be go 
garded, but they are not like the spores ot such bacteria x 
infest the succulent vegetables, such as corn, peas, beans a 
Molds, yeasts, lactic and acetic acid bacteria may aij be de. 
stroyed at a temperature as low as 160° Fahrenheit for g cer 
tain length of time. Of course, it takes longer to destroy then 
at this temperature than at the boiling point. They are almost 
instantly destroyed at 212° moist heat. They will stang 
heat much better, but in pasteurizing catsup in bottles we app 
moist heat. There is considerable pressure on the bottles 
pasteurized at all temperatures below the boiling point even 
down to 140° F., and nearly all the breakage is due to this 
outward pressure during sterilization. It has been found } 
experiment that sterilization may be accomplished even at bait 
ing temperature without much breakage if an outside presgu, 
on the bottles is exerted in such a way as to offset the pressure 
from within. This has to be exerted by some mechanical fore. 
such as water, air or steam. It has been found that 15 pounds 
pressure exerted outside of the bottles will prevent all breakage 
except defective bottles and badly-tempered glass. The egp. 
tinuous pasteurizer has great merit because of the reduced 
cost, both in labor and breakage. The capacity of some of 
these power pasteurizers is sufficient to take care of the output 
of some vf our largest catsup manufacturers. Should any of 
our readers be interested in these machines we will be glad 
to take the matter up with them and show their particular ad. 
vantage. A machine to be successful must have capacity and 
must also Ke constructed so as to reduce breakage to a mini- 
mum, and some of the machines we have investigated have re. 
duced the breakage to one-thirtieth of 1 per cent. They are » 
arranged that the water can be heated without agitation and 
gradually to any desired temperature. 

There is another method for sterilizing catsup along with the 
bottles and the seal without having to resort to a steam or 
water bath after the bottles are filled and sealed, but it re- 
quires special apparatus and machines and the work must be 
done with the utmost care; otherwise fermentation will canse 
the bottles to burst on the grocer’s shelves. This method de- 
pends upon sterilizing the bottles before they are filled, upon 
the sterilization of the catsup, while it is being filled, and the 
exclusion of germs from the air around the point where the 
catsup is being filled into the bottles. If a cork is used it has 
to be sterilized also, and if any of the metal seals are used 
they must also be sterilized and put on in such a manner that 
germs are excluded from the bottle during the operation. Any 
failure to observe all these precautions would result disastrous- 
ly. In the ordinary catsup factory the people who are employed 
are not sufficiently educated to know the danger of any. care- 
lessness in this system, and the method would not be practi- 
cable, but in factories where the right kind of help is put on 
such work results are satisfactory. 

Large claims have been laid to the proper selection of toma- 
toes for making catsup. It has been stated before the authori- 
ties at Washington by at least two manufacturers that it is 
necessary to use clean, sound fruit and observe absolutely cleanly 
methods in all steps of the manufacture. This is an erroneous 
impression. At least one of these parties used tomatoes which 
were moldy and were in a fermenting condition when they ar- 
rived at the factory. For the keeping of catsup made from 
such stock they depended entirely upon sterilization. As @ 
matter of fact, tomatoes which have molded and partly fer- 
mented contain antiseptic bodies from the mold which has 
grown on the tomatoes, and from the lactic acid bacteria which 
have formed lactic acid from the sugar, so that catsup made 
from such raw material would probably keep longer after the 
seal was broken than that made from strictly fresh, sound 
stock. The keeping of catsup for a reasonable length of time 
after the cork is pulled depends upon various ingredients used 
in the manufacture and the manner in which they are used. 
Considerable depends upon the consistency. It must be of 
sufficient density to prevent separation of water, because this 
water, coming to the top of the catsup in the bottle, will fer- 
ment if exposed to the germs in the air. The consistency must 
be such that catsup will have a tendency to become dry on the 
top, forming a protecting crust. Some of our readers who 
have noticed catsup dry up in the bottle before it would ferment 
will be interested in this. 

As the law now stands, the whole catsup business, as well as 
other branches of the food product industry, will have to be 
revolutionized in order to meet its requirements. 
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Unquestionably the spirit of reform has wang seg 
canned goods world. At the national meeting in Cin- 
cinnati it did not require the zeal of the reformer to 
testify to the fact—even those present who were non- 
reformers admitted the noble personage. Eee 

Four days, or rather two working days, is indeed 
too short a period in which to accomplish all to be de- 
sired. Men of the clay of which packers are tongued 
and grooved do not assent to all momentous questions 
in so short a time, and yet many things were accom- 

lished and the cornerstone of much more good in 
the future was laid, permanently and not to be dis- 
OE stisration clause was unanimously adopted. 
This alone was well worth the convention, for in the 
past both buyer and seller have had filched from their 
pockets an appallingly large aggregate sum, which 
benefited not the victor, for benefits are not benefits 
when taken by force from the under dog, who is 
bound down until he cries “Enough!” 

Responsibility was also discussed to advantage. 

Trade ethics of canner and jobber could never have 
been more forcefully put. 

“Future” and “Cancellation” evils were presented 
without sauce. 

Richard Roe met John Doe in front of the assem- 
blage and countenances approved their reprimand. — 

“Futures, futures, what crimes are committed in 
thy name!”” Every one said “Amen;” and ignorance 
can hereafter no longer be bliss, for eyes once opened 
to the sunlight of publicity and fact are no longer the 
same as before that moment supreme. 

Committees of ways and means and other impor- 
tant questions were appointed, discussed and worked 
earnestly and reported conclusions of unparalleled ad- 
vantage, which were unanimously adopted. 

The much hoped for uniform contract, however, 
caught the pendulum on the outward swing and, alas, 
for the time being, the North considered itself too 
far from the South to carve and fit a contract which, 
although not absolutely perfect, might have been bet- 
ter than nothing, or the “happy-go-lucky makeshift” 
now in vogue, including its numerous specimens from 
a veritable Pandora box. The man behind the contract 
is indeed important, but the contract is often the re- 
production of the man himself, while the fulfillment 
of the contract is the man himself in his true and 
original state. It is indeed reversing the order of 
things to first see the worthless contract and expect 
great things and later be presented to the man whom 
the contract represents. Thus the importance of an 
honorable, fair and square contract, representing the 
man of like qualification, who is more frequently kept 
in the background altogether, especially until the trou- 
ble is on, the stable is found unlocked, the horse is 
stolen, the crime has been perpetrated, the aggrieved 
one is suffering and left in an unenviable position, un- 
businesslike and insecure. 

It is comforting, however, to those favoring a con- 
tract to feel that favorable steps were taken that can- 
not be effaced, and as future conventions are assured, 













REPLACED 


THE DODGE 
BOT TLE-CAP 


APPROVED BY ALL PACKERS 


A PERFECT CLOSURE 


FOR 
SALAD DRESSING 
KETCHUP SAUCE 
ETC. 


EASILY REMOVED 
LOW-PRICED 
USED ON CROWN-FINISH BOTTLES 


NEAT 





REPLACEABLE TO FORM 
A TIGHT CLOSURE 
ON THE TABLE 


MAY BE PROCESSED 
FOR ANY TIME 
WITHOUT LEAKING 


YOU NEED IT 
ON YOUR PACKAGES 


THE DODGE BOTTLE-CAP COMPANY 
MONTCLAIR, N. J. 















THE CANNER AND DRIED FRUIT PACKER. 


Spoiled 
Goods 


NY mistake made at the 

cooker (which is the 

real starting point in the ster- 

ilizing process) will not be 
rectified later. 


Suppose, for instance, it takes a bathing 
at say 246° for 65 minutes to properly 
sterilize corn when it is filled in the can 
at 185°. 


With hand regulation, the temperature 
is sure to drop about 20°, in which case 
the corn in the center of cans (filled at 
zbout 165°) will not be properly sterilized 


Corn is not a good conductor of heat, 
i. e€. it takes a long while for the outside 
temperature to reach the center of the 
can, and therefore it is going to take 
longer to raise the temperature in the 
center of a can 81° than it is 61°. 





Did you ever think this might be the ©) 


cause of some of your spoiled goods ® 


q 


The Hohmann & Maurer Mfg. Co. 
Rochester, N. Y. 


Corn Cooker ! 
Regulator prevents 
Spoited Goods ~~~ 


the time must come when a businesslike contrat will 
be adopted and will govern transactions as inviolable 
as those obtaining in grain, flour, tobacco and like 
products, with equal satisfaction to those who Cultivate 
the soil in the rigorous North as well as to those who 
till in the South under the uncertain climatic cong. 
tions better known to them. The buyer would then 
not be made a party to conditions beyond his contro} 
nor would anyone be made responsible, except for 
his individual acts, for the selling of futures js not 
compulsory; many prominent firms do not indulge jp 
the pastime at all, while others would decrease such 
trading if they knew that they must agree to deliver 
10 per cent on all contracts passed, for it is the loose, 
flimsy delivery that encourages larger sales than should 
be recorded in proportion to prospects, for technicalj- 
ties are hereby allowed to suggest more doubtful de. 
livery as to quantity, not speaking of the overtures that 
an advanced market might suggest to the “factory total 
pack” in short crop years. 

May the regular national contract be adopted when 
we meet in Chicago on national lines, one that wil} 
be as satisfactory to the seller as the buyer, the North 
as the South, the East as the West, and as we are 
more benefited by union in all matters of moment, 
May the voice from Maryland, Delaware and Jersey 
be the voice of all! , 





N. C. BARWISE PACKING CO. INCORPORATED. 

The N. C. Barwise Packing Company, the stock 
holders in which are the same people who own the 
stock in the N. C. Barwise Brokerage Company, Den- 
ver, Colo., has been incorporated with a capital of 
$50,000. The company has purchased the tomato can- 
nery at Fort Lupton, Colo., formerly owned and oper- 
ated by the Empson Packing Company, whose head- 
quarters are at Longmont, Colo. 

The N. C. Barwise Packing Company propose to 
enlarge the capacity of the Fort Lupton cannery and 
will pack string beans, pumpkin, kraut, etc. The N. 
C. Barwise Brokerage Company, which, as stated, 
owns the N. C. Barwise Packing Company, has been 
in business for fifteen years, having offices at Denver, 
Pueblo and Trinidad, Colo. 





GROWING TOMATOES FOR CANNING. 

Here is what a New Jersey tomato grower, experi- 
enced in growing this vegetable for canners, says about 
soil, cultivation, etc.: “Sandy loam with a clay bottom 
produces best and largest crops. Our rotation is Irish 
potatoes, grass, corn and tomatoes. The land is 
plowed in the spring, thoroughly disked and harrowed, 
and marked out 4x4 feet generally by the end of May. 
We do not use a machine for planting. 

“Cultivation is started a few days after planting, 
and continued each week until the vines meet. Crim- 
son clover is sowed at the last cultivation. A sulky 
cultivator is our favorite tool. Before marking the 
land we apply broadcast about a ton of fertilizer, 4-5-1, 
and harrow in. This costs $25.15. In addition, ten 
tons of stable manure are applied the previous fall. 
Our average yield an acre last year was nine anda 
half tons, for which we received $10 at the canning 
factory. Picking was started August 25 and finished 
September 30. Occasionally, when the tomatoes seem 
to be growing slowly, we apply 100 pounds of nitrate 
of soda to the acre.” 





Try a CANNER Want Ad—everybody reads ‘em. 

















GREEK KING DECORATES U. H. DUDLEY. 
on Dudley, of U. H. Dudley & Co., one 


Uriah Hayd : : 
f the oldest and most widely known firms in the 
: le of New York City, and who is affection- 


ocery tra¢ ; and 
ately called the dean of New York’s canned goods 


trade, was the recipient last week of a high honor at 
the hands of King George of Greece. The honor con- 
ferred is that of the “Order of Our Savior, which 
carries with it the title of knighthood. This order is 
in the shape of the cross of Greece in gold and enamel, 














U. H. Dupiery. 


in the center of which is a picture of our Savior. The 
cross is pendant from a gold crown, the whole being 
attached to a ribbon. 

Several weeks ago Mr. Dudley was informed by 
cable from Patras that King George had singled him 
out for decoration in recognition of his years of labor 
in fostering the trade in currants in this country. The 
cable notification was followed by documents confirm- 
ing the earlier advice and the official announcement 
under the Greek seal arriving last week completed the 
preliminary notification. Mr. Dudley has since been 
the recipient of many sincere congratulations from 
his host of friends and business associates. 





LARGE KEY-CAN PLANT BUILDING. 

It was stated in advices received a few days since 
from Eastport, Me., that the Seacoast Can Company, 
the largest factors in the sardine packing business in 
the United States, has nearing completion one of the 
largest and best equipped plants for making roll-top 
key-cans in the country. It is expected that the plant 
will be ready for operation by May 1 next. The en- 
tire building is of concrete and brick and is fireproof. 
This plant will take the place of the one destroyed by 
fire at the beginning of the packing season last year. 





JAMES E. GUELF A CALLER. 


Jas. P. Guelf, traveling representative of the Je- 
tome B. Rice Seed Company, of Cambridge, N. Y., 
arrived in Chicago Saturday after a trip through In- 
diana, where he reports doing a very satisfactory busi- 
ness. He will remain in the city about a week, mak- 
ing short trips into Wisconsin and through Illinois, 
after which he will leave for Eastern territory. Mr. 
Guelf makes his headquarters at Columbus, Ohio. 
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WASH AND STERILIZE 
YOUR GANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and Sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 





Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Seeds 
Canners 











growing 
choice stocks 
of all seeds 
needed by 
canners and 
ickle makers. 
We will sell 
at as close 
prices as con- 
ditions will 
justify for de- 
pendable 
stock. Our 
business with 
the canners is 
increasing 
each season 
and our stocks 
give excellent 
satisfaction. 
We feel that 
we can please 
ou and shall 
be glad to 
quote you 
price for con- 
tract or spot 
on any of the 
seedsthat you 
may require. 
Let us hear 
from you. 


Leonard 
Seed Co. 


Chicago 














STATE OF TRADE—MANUFACTURING PLANTs 
BUSIER—MORE RETAIL BUYING. 

The weekly reports by Dun and Bradstreet indicate 
that sales of spring stocks to retailers are increggj 
also that manufacturing plants, particularly jp the 
iron and steel industries, are busier, which are en- 
couraging features calculated to hasten the retupp of 
trade to the normal level. Dun’s general trade review 
says, in part: 

Business Holds Its Own. 


Business holds the ground recently recovered 
from the point of greatest depression, but re- 
ports of further progress are sporadic. Geo- 
graphically the best news is received from the 
West and South, and more idle machinery has 
resumed at the steel mills than in any other lead- 
ing industry. 

Many manufacturers find orders scarce and 
there is much complaint of high prices, while 
in jobbing and wholesale departments the large 
attendance of country merchants is not accom- 
panied by the customary volume of business, 


Bradstreet’s weekly review of the state of trade 
throughout the country summarizes as follows: 
Buying Is Conservative. 


Distribution of staple goods by jobbers tends 
to increase as the Spring buying season ad- 
vances and the large numbers of buyers’ excur- 
sions draw merchants to the market, but there 
is a consensus of opinion that buying is in a high 
degree conservative, and that staple goods and 
what may be classed as necessities comprise the 
heavier part of the business done. 

3usiness failures in the United States for the 
week ending Feb. 27 number 254, against 326 
last week and 194 in the like week of 1907. 
Failures in ‘Canada for the week number 35, 
against 44 last week and 42 in this week a year 


Dun’s report on the situation in business circles in 
the Chicago district notes the bad effects of unfavor- 


able weather, and continues: 
Trade Deterrents Temporary. 


Fortunately, the deterrents are temporary, 
and there is more effort to widen activity in 
leading industries, while the demand for Spring 
and Summer merchandise obtains further stim- 
ulus from largely increased arrivals of outside 
buyers. 

Manufacturing is not yet relieved of the pau- 
city of new orders, and only slight headway 
appears in effecting gain in the outputs of iron, 
brass and woodwork, but the situation is. dis- 
tinctly more hopeful and there are gradual ad- 
ditions in machinery and labor forces. An im- 
proved tone strengthens steel production, there 
being more encouraging inquiries for rails and 
structural shapes, while the bookings in wire, 
merchant iron and pipe equal expectations. 
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“Do It For Better 
CANNED GOODS” 


Sanitary Cans 
ENAMEL LINED CANS 











You saw our exhibit of Better Canned 
Goods at Cincinnati. With this fresh in 
mind you must appreciate the position of 
the Packer who would display his Canned 
Goods in any but the up-to-date Can at the 














Chicago Pure Food Show in 1909 








Sanitary Can Co. 


NEW YORK OFFICE: 
105 Hudson St. 
GENERAL OFFICE: 
Fairport, N. Y. 


MAX AMS PATENTS 
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APLIN LOOKS FOR SALMON CLEAN-UP BEFORE THE 
NEW PACK ARRIVES. 

Frank A. Aplin of New York, vice president of the 
J. K. Armsby Company, sole representatives for the 
United States of the Alaska Packers’ Association and 
the largest cominission house in the country, is a bull 
on salmon. ‘The situation is extremely strong and 
shaping itself for higher prices, and Mr. Aplin, in an 
interview given a few days ago, expresses his appre- 
ciation of the drift of the market; in fact, he predicts 


FRANK A. APLIN. 


higher prices on salmon, and, being an acknowledged 
expert and a man whose judgment on canned goods 
is universally respected, his views are especially inter- 
esting. 

“Red Alaska salmon is attracting perhaps more at- 
tention at present,” said Mr. Aplin in the course of his 
interview, “than any other canned article of food, and 


in the face of rather a quiet condition of trade and 
the known fact that the markets show, as a whole 
very little tendency to advance, the price of salmon has 
been advanced, and will continue to advance, jn m 
opinion, for reasons that appear to me to justify higher 
values. 

“We have passed through two years of the STeatest 
consumption of this important food product that the 
world has ever seen. Undoubtedly this tremendoys 
increase was influenced by the very low prices named 
by the Alaska Packers Association on their 1905 pac, 
of red. It is hardly reasonable to suppose, in the face 
of this increased consumption, that a slight advange 
will have a material effect toward reducing demanq 
as any reasonable advance on today’s market will not 
affect the retail price throughout the country gener. 
ally. 

“The Alaska Packers’ Association, the largest pack- 
ers of salmon in the world, do not own a single cage 
on the Pacific Coast. This is equally true of the other 
large packing interests, and the most liberal estimate 
placed upon the coast holdings in first hands does not 
reach a figure that would supply the New York mar. 
ket in its normal demands for the month of May, let 
alone the large consuming months of July and August 

“The question that is yet to be answered is, where 
are the jobbers in the large distributing centers going 
to secure supplies until the 1908 pack arrives, and 
which cannot reach the East until late in September, 
and only a limited amount as early as October? Take 
the Atlantic Coast states, and I do not know of a single 
holder of salmon that can be considered as important 
as bearing upon the situation. As the English market 
has reached a point that precludes the possibility of 
bringing salmon back on the present market here, and 
as first hands are, we might say, closely cleaned up, we 
face what should be to the jobbers a very satisfactory 
condition, in that he has the market in his own hands 
and can advance his prices to a profitable basis, with- 
out taking undue risk of meeting competition from 
any point that upsets his plans or forces him back toa 
lower basis later. We can therefore say that the red 
Alaska salmon market for the next six months isa 
jobbers’ market that cannot be interfered with by the 
producer. Such a condition has not prevailed since 
1901, when the English market came into the states 
to buy from second hands, as at that time packers’ 
stocks were exhausted. 














YOU SAVE 


the wages of one girl by using the 


LITTLE GEM GAP PLACER 


NEVER misses a cap. NEVER makes 
doubles. Feeds solder hemmed caps 
to any size cams. Works with 
any continuous capper. Simple and 
easily operated. Sent anywhere on approval. 


PRICE $50.00 





CHICAGO CANNERS’ SUPPLY CO. 


SOLE AGENTS 
W. J. LATCHFORD, President 42 River Street, CHICAGO 
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WITH 


MODERN MACHINERY, LARGE CAPACITY, 
LARGE STORAGE 


The Union Can Company 


ROME. N. Y. 


IS PREPARED TO MAKE 


Prompt Deliveries of Packers’ Cans 


AT ALL TIMES 


S. F. SHERMAN, Prest. J. E. HALL 
W. R. AYARS, Genl. Mar. Sales Agent. 
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Special Bargains 


Hemingway 40x72 Retorts with complete equipment. 
Burnham Double Filler Corn Cooker. 

Conant Double Filler Corn Cooker. 

Merrell-Soule Upright Corn Cooker. 

Burnham Single Filler Corn Cooker. 











Sprague Corn Cutters, 1893 Model, right and left. 
Sprague Corn Cutters, latest Model, right and left. 





Ulery M-S Silker, never used. 
Merrell-Soule Silkers. 





King Tomato Filler. 

Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor No. 6 Pea Grader. 
Huntley Monitor Bean Graders. 





Climax Capper. 





Harris Hoist. 





Burt Wiping Machine. 





Knapp Labelers for No. 2 cans. 
Knapp Label Cutter. 





Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ complete outfit for making No. 2 cans, never 
used. 

Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Orimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

McDonald Testers for sizes up to gallons. 

8”x8” upright Steam Engine, 20 H. P. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”’x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

Phoenix Foundry full front Horizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”x32”. Complete with 
all necessary fittings. 

Erie City Iron Works 48 H. P. Economie Portable 
Boiler with all necessary fittings. 

Water Bottom 6 H. P. Portable Boiler with fittings. 

Stacks No. 10 Iron, 38” diameter, 50’ long. 

Stack No. 10 Iron, 30” diameter, 40” long. 

Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”. 

Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

Fairbanks six ton Wagon Scale and double beam. 

Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 








“This condition regarding stocks holds equally trye 
with king salmon, medium red and Tyees, while onl 
a very small amount of what is known as ‘oytg, 
silver salmon’ is being offered, so we get back final] 
to a probable total clean-up of the entire pack of ; 
on all grades, prior to arrival of any new packing, with 
a possible exception of pinks, and with the increas 
consumptive demand for pinks throughout the South, 
I think it is perfectly safe to predict that the marke 
on this grade salmon will show the effect of this eop. 
dition in an improvement of values in the near future. 

“We can safely predict an increasing interest ang 
enhancement of values on all red salmon, and as there 
is little likelihood of the packers on the Pacific Coag 
having a superabundance of money as relates to the 
production of 1908, an excessive pack catinot be 


counted upon. This is admittedly the shortest year of 


the four in the packing of ‘sockeye’ salmon. We must 
face a shortage, no matter what the financial condj. 
tions are of red salmon from the packing of 1908,” 





E. H. WILLIAMS, INDIANA PACKER, DEAD, 

Many of the older canners in the West will lear 
with regret that Edgar H. Williams, for many years 
prominently identified with the canning business in 
Indiana, and at one time president of the Westem 
Packers’ Associatién, died in Indianapolis last week, 
aged nearly seventy years. Mr. Williams had been in 
bad health for some time. About two months ago he 


E. H. WILLIAMS. 


sold out and went to San Antonio, Texas, for his 
health, but returned after several weeks and continued 
to decline until the end came. ; 

Mr. Williams was at one time connected with the 
Standard Canning Company, Noblesville, Ind. Pre- 
vious to being associated with the Standard Canning 
Company he was with the J. T. Polk Company, Green- 
wood, Ind. par 

He served during the Civil War in the Phirteenth 
Indiana Regiment, and for a year was a prisoner of 
war in Libbey, Andersonville and two or three other 
prisons. He was a member of the Grand Army of the 
Republic, which had charge of his funeral. The serv- 
ices were held on Monday, conducted by the Rev. R.E. 
Neighbor. The burial was at Crown Hill Cemetery. 
Mr. Williams was a member of the First Baptist 
Church. His wife died one year ago. 
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New SEAM SANITARY GAN 


No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 











Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath prreeees A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 
SANITARY CAN CO. 


105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans 


WESTERN TERRITORY 
FEDERAL CAN CO. 


19TH AND HARRISON ST. 
Seon FRaNCISCO, CAL. 


For Sale under our Patents 








WE ARE SOLE AGENTS 


for the United States 
and Canada for the 


Pillmore Anderegg 








Pea Viner 








Address all communications to us 


Chicago Canners’ Supply Co. 


CHICAGO, ILL. 


W. J. LATCHFORD, President 


42 River Street 

















THE BLAKESLEE 
“Simplicity” 
Can Righting 
Machine 


FOR USE WITH ALL 
FILLING MACHINES 


our machines;—‘‘ We bought eight more of them 
this year of your make, which will show you that 
we think favorably of them.”’ 

Since last season we have improved and simplified 
our device and we believe this machine will become a 
necessity in every canning factory that looks carefully 
after its losses. Our machines take rolling cans from a 
runway, no matter in which direction the open ends are 
turned, and deliver them to fillers, right end up. It 
makes no mistakes and does not become weary. The 
above letter shows what users think of the machine. 


For further particulars address the patentees and manufacturers 


Burden & Blakeslee, - Cazenovia, N. Y. 


Oe: well known packer writes as follows, referring to 
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THE JOHN F, WHITE 


Corn Husker 


i WISH TO NOTIFY THE CORN PACK- 








ers that I have remodeled the Husker 

which I had at the Convention last year, 
and feel confident that the new model, which is 
much simplified and stronger in construction, 
will meet the requirements of its mission. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 


White Pea Feeding Machine 


We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,” the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly ; increased capacity and cleaner threshing 
result. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory !ast 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one, and 
the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a lifetime. 

We sell these machines with the option of pay- 
ing $2 a day rental, to be paid at the end of the 
Canning season, or $150 for the machine, and in 
every instance the machines have been pur- 
chased. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE, 


MOUNT MORRIS 2-3 NEW YORK 

















CANNED GOODS CONTRACT FORM SUGGESTED BY 
STRASBAUGH, SILVER & CO. 

As being in line with the general discussjop With 
reference to canned goods contracts, Strasbaugh Sil. 
ver & Co., the well known brokers of Aberdeen, Mg 
submit the following form as one, in their Opinion, 
“equitable to both buyer and seller, without encroach, 
ing unfairly on the rights of either”: 

: Date... eee eee reese ne ees, 199. 
Sold to gk, 

Price | 

per Dozep, 


Dozen Size of 


Case. per Case. Items. 


Prices named are Delivered... .....+..cccesescccccutcss, 
f. o. b. Seller’s Shipping Station. ; 

TO DO SRIPPOE.<cincvinecccesecccases.s 

js ee reer ey Perret Tere Tre 
Terms of payment; Cash less 144 per cent within 19 days 

from date of shipment. 

Present rate of freight 

If buyer’s Labels are to be used, allowance to be:........_. 
per thousand. If Wrapper Labels are used, buyer to pay 24 
cents per dozen extra cost for putting same on. If packer’s 
Labels are used and quantity purchased justifies, buyer to haye 
Ce ae a re tre or ere. ke 

These goods to be pack of 

100 per cent delivery and acceptance. Yes or No? 

Or, the Seller agrees to deliver not less than 75 per cent of 
the quantity stated under this contract, and the buyer agregs 
to accept the same in full settlement of this contract, withoy 
liability except as hereinafter stated. If the seller should é. 
liver less than 75 per cent of the quantity stated under this 
contract, then it is agreed that the seller shall pay the buyer 

cents per dozen on such shortage under 75 per 
cent of the original purchase, but must deliver not less than 

per cent of the original purchase. The buyer 
shall have the same privilege of reducing the quantity named 
in this contract to 75 per cent of the original purchase, with. 
out responsibility for loss or damage to the seller, and shall 
also have the privilege of further reducing the quantity on 
the payment of cents per dozen, but must accept 
no less than per cent of the original purchase. 
In case either buyer or seller wishes to decrease the quantity 
below 100 per cent of the original contract, notice must be 
given in writing not later than 
Yes or No? 

Swells guaranteed until 
to be held subject to seller’s order. 

Cases to be made of lumber free from shakes and loose knots 
and of suitable thickness. 

Factory shipments in less than carload lots to be made 

charge for making or shipping. 

Seller guarantees these goods in accordance with the Pure 
Food Law, guaranty adopted by the National Wholesale Gro- 
cers’ Association and the National Canners’ Association in 
convention, 1907. 

All disputes arising under this contract to be arbitrated in 
the usual manner with promptness and convenience as to place, 
The decision of the arbiters to be final and binding. The ag- 
grieved party to be entitled to such equitable damages as may 
be shown to have been sustained. Cost of arbitration to be paid 
by the loser. 

In ease of destruction of place of business of either party 
by fire or the elements, buyer or seller shall have the right to 
cancel this contract by giving the other party written notice 
of the same within five days, but this privilege is not to apply 
to shipment which shall have been made prior to the receipt 
by seller of such notice. 

Broker 

Accepted 
Seller 
Buyer 





ANOTHER CANNERY FOR MINNESOTA. 

A stock company has been organized at Monticello, 
Minn., with a paid-up capital of $16,000, to equip and 
operate a canning factory this season for corn and the 
general line of vegetables. The new Monticello can- 
ning factory will cost, as per contract made, $15,500. 





ee = le 


—— 


ee S/S 
























KERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 


, jing trade-marks of food manufacturers 
ee heve been decided to be registrable. All 
oh ns or firms believing themselves damaged by the 
veatration of these marks may oppose the same. The 
low was gathered for the CANNER by Jos. 


iven be 
os Bowyer, attorney-at-law, 1110 F St., N. W., Wash- 


FOOD PAC 


ington, D. C. 

Serial 

No. _o?,T _ ® e ; R n 
son_The words, The Champion Brand; design, a Roma 

29,390 Petes in a frame. Owned by John Braadland, 


Stavanger. Norway. Used on sardines. f 
31,136—The words, The Castle Brand; design, a castle in an 
; oblong frame. Owned by Aktiebolaget Sveriges 
Forenade Kon servfabriker, Gothenburg, Sweden. 
Used on preserved fish. 
31,138—The letters S F K on a shield held by a woman seated 
a upon a lion. Owner same as No. 31,136. Used on 
anchovies and fish preserves. ; 
31,575—The words Liberty Statue Brand; design, The Goddess 
; of Liberty. Owned by John braadland, Stavanger, 
Norway. Used on sardines. ; ; 
e words, White Bear Brand; design, a white bear. 
Owner and use same as No. 31,575. 
(Design, a crown and the letter K underneath, in a 
| shaped frame.) Owned by Homer P. D. Kings- 
bury, Redlands, Cal. Used on apricot, fig and berry jams, 
orange and grape marmalades, orange and quince jellies, pre- 
served peaches and figs, lemon and orange extracts intended 
yoring. 
101128. (The word Punch; design, the head of Punch.) 
Qwned by Ridenour-Baker Grocery Company, Kansas City, 
Mo. Used on clams, fish, lobsters, salmon, oysters, sardines 


and shrimp. 


31,577—Th 


31,625. 
small diamon¢ 


31,744. (The word Solitaire.) Owned by the C. 8. Morey ~ 


Mercantile Company, Denver, Colo. Used on spices. 

31,947. (The words Yellow Cord; design, a knot of yellow 
cord.) Used on dried fruits. Owned by the J. K. Armsby 

mpany, Chicago, Il. 
eerie (The words Blue Cord; design, a knot of blue 
cord.) Owners and use same as No. 31,947. 

32,063. (The words Golden Poppy.) Owned by Armsby 
Preserving Company, San Francisco, Cal. Used on canned 
fruits. 

32,064. (Design, a bunch of poppies.) Owners and use same 
as No. 32,063. 

32,065. (The words Golden Poppy; design, a bunch of pop- 
pies.) Owner and use same as No. 32,063. 

Serial No. 2,814. The words ‘‘ Peacock Brand.’’ Owned by 
Griffin & Skelley Company, San Francisco, Cal. Used on her- 
metically sealed fruits and vegetables. 

Serial No. 2,815. The words ‘‘Easter Brand’’; design, a 
bunch of Easter lilies. Owners same as No. 2,814. Used on 
hermetically sealed fruits. 

Serial No. 2,816. The words ‘‘ Peacock Brand’’; design, a 
peacock with spreading tail. Owners and use same as No. 
2,815. 

Serial No. 4,747. The words ‘‘Comet Brand’’; design, a 
comet with a tail. Owners same as No. 2,814. Used on dried 
fruits and evaporated fruits. 

Seriai No. 12,572. The words ‘‘Comet Brand.’’ Owners 
same as No. 2,814. Used on hermetically sealed fruits and 
vegetables and dried and evaporated fruits. 

Serial No. 29,743. The word ‘‘Euclid’’; design, a tower. 
Owned by A. J. Wenham’s Sons, Cleveland, Ohio. Used on 
canned fruits and vegetables. 

Serial No. 31,812. The words ‘‘Heart’s Delight Farm’’ on 
a maple leaf in a heart-shaped frame. Owned by William H. 
Miner, Chicago, Ill. Used on maple syrup and maple sugar. 

Serial No. 31,975. The words ‘‘ Maltese Cross’’; design, a 
Maltese cross. Owned by Willis Pike, Fresno, Cal. Used on 
raisins and dried fruits, 





WOULDN’T DO WITHOUT A COPY. 

The Lake Mills (Iowa) Canning Company failed 
to receive a recent number of THE CANNER. They ap- 
Preciate it, so they wrote us, saying: “We consider 
your paper of such value that we would not miss a 
single copy.” 
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Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 
THE GRASSELLI CHEMICAL CO. 
CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
OINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 


Also by 8. O: RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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The Market as the Brokers See It 


Pertinent Paragraphs From the Trade Girculars of Big Brokerage Houses 








Strasbaugh, Silver & Co., Aberdeen, Md. 

Another important part to the ship is the compass. 
No matter how trustworthy and stolid may be the steer- 
ing wheel, if the compass is unworthy it is possible 
that the good ship is dashed upon the rocks. There 
is a way to test the compass—it is important that the 
testing be done by those capable of detecting flaws, 
for when the compass is tested, some are rejected on 
this account; if there was no test, it would mean a loss 
—perhaps disaster. 

There are those who trade in tomatoes who are 
much like the compass that has been tested and not 
found wanting. Those who have withstood a number 
of storms, and, even though they may not have been 
absolutely flawless, they have often been found to be 
at least passably so, weak humanity considered. In 
sailing the tomato sea, especially in the “Future” ship, 
would it not be wise to use the compass thus tested 
and guaranteed? It is surer, safer and, from the 
fact that it has never failed in its duty before, is a 
better proposition than a compass that has not been 
tested. With the sturdy steering wheel and the tested 
compass, the Ship of Commerce should move with a 
like degree of safety and security. 

Future Tomatoes—Future tomatoes are quotable, as 
before, at 8oc f. o. b. for some brands, some sellers; 
better contracts, better known brands, 82'%c to 87Mc. 
There continues an opportunity for effort towards giv- 
ing buyers a 2'%c better proposition for the same 
money, but this is ofttimes a “Love’s Labor Lost” 
proposition, and generally turns out to be a delusion 
and a snare, for the game of getting something for 
nothing has been worked overtime and is as ancient 
as the antics of the “will o’ the wisp.” Consequently 
we quote the market at 80c, 82%c and 87M%c, with 
but few sellers and not the slightest inclination on the 
part of these few of a shading or later possibility of 


same between now and packing season. 
J. M.:- Paver Co., cago, Ill. 


Spot Tomatoes—Little pressure has ruled on the 
part of central western packers to push their light 
stocks upon the market. While the situation might 
appear weak from the buyer’s position, the packer 
seems to rest secure in the fact that a little later in 
the season his goods will be needed and will demand 
more money than today’s ruling values. 

Future Tomatoes—Some little interest is shown in 
No. 3 standard western tomatoes at 82%c f. o. b. fac- 
tory, but packers are loath to contract at that price. 
The bulk of our future business has been done in 
6-inch, 5%-inch, 5-inch fancy extra standard tomatoes, 
of which we have several good and reliable packings 
to offer. Prices and full information upon application. 

Future Peas—A good many jobbers who had pre- 
viously withheld placing their orders for future peas, 
have “come into the fold” during the past week. We 
have some good and reliable packs to offer in Wis- 
consin, Indiana, Michigan and Illinois packings, both 
fancy and standard grades. We are in a position to 
offer a good standard early June at 80c, delivered 
within a 15c¢ freight rate. Write us for our best propo- 
sitions in future peas and we will quote you from 
most favorable shipping point to your market. 


E. ©. Shriner & Co., Baltimore, Md. 

Eliminate future business and this month wil] show 
a larger disbursement of canned goods from Packer tp 
jobber than the corresponding month one year 
and these results were obtained under most unfayor. 
able weather conditions. The buying, howeyer mn 
entirely along conservative lines, covering only ‘wha 
might be required for spot or nearby demand, Pag. 
ers as a rule are inclined to meet buyers’ views oq 
reasonable concessions, which makes the market a lit. 
tle irregular and 4@ifficult to quote prices Possible tp 
obtain without orders in hand. 

String Beans—The market is nominally 65¢, 85¢ ang 
$3.15 for No. 2s, No. 3s and No. Ios, respectively 
We offer a carload each, No. 2 cut white wax at 62V%4e 
cut refugee at 57%c f. o. b. factory, Wisconsin, Open 
for an offer. 

Oysters—The situation is unchanged and Baltimore 
continues to lead all other packing sections on ¢ 


prices. Good demand for spot and future shipments 
Thos, G. Cranwell & Co., Aberdeen, Md. , 


We are having a better demand for spot tomatoe 
though the market is without any changes. We ate 
picking up some excellent trades in No. 3 standard 
tomatoes, at 77%4c per doz., which seems to be the 
bottom price for good goods. 

We call your special attention to the No. 2 tomatoes 
quoted above at 55c per doz. These goods are under 
quite a well known brand and we will be glad to send 
you samples if desired. We also call your attention to 
the No. 10 standard tomatoes quoted at $2.30 per doz, 
county, and $2.35 per doz., Baltimore. 

There is some inquiry for future tomatoes, but m 
change to report, and there is very little business being 
done. 

Corn—We note quite a fair inquiry for standard 
Maine style sugar corn at a low price. While there 
is not very much business being put through, yet there 
is a sign of more interest in this line. The inquiries 
certainly indicate that buyers are beginning to need 
this line, and it is fair to suppose that some business 


will soon be in sight. 
Thos. J. Meehan & Co., Baltimore, Md. 


Developments in the canned goods market here were 
of an unimportant character during this week, two 
lines of goods furnishing probably 75 per cent of the 
business done, namely, tomatoes and cove oysters. The 
market for tomatoes opened dull on Monday, quite 
dull, but a fair demand for them began in the middle 
of the week and continued until the close of business 
today. The buying orders came from several markets 
that have not bought any of that article here recently, 
and that is the encouraging feature in the situation. 
The prices have not stiffened up as yet, and the market 
is rather in buyers’ favor. The beginning of the buy- 
ing for the spring and early summer trade will be the 
signal for an upward turn in the market, from the 
view-point of the seller. Some inquiry for future to 
matoes during the week led to anticipations of activity 
in that direction, but it did not materialize, and both 
sellers and buyers continue to pursue a waiting policy. 





CANNER Want Ads—everybody reads ’em. 
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National Can Company 


Detroit, Michigan 


.... Manufacturers.... 


ERFECT 
Packers: GANS 
Modern Automatic Equipment 
Ideal Shipping Facilities 


Correspondence Solicited 





























THE GORMLEY PATENT GREEN CORN HUSKER 


a hee 





WE TAKE PLEASURE 
in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


s % @ Price and terms on application. 











MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. bist 
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CANNED GOODS NOTES y”] 








It is reported that a canning factory at Prescott, Wis., is a 
possibility of the coming season. 

According to a late report, it has practically been decided to 
build a canning factory this year at Woodward, Ia. 

The Crystal Bay Canning Company, Xingston, Ontario, Can- 
ada, has been incorporated with $50,000 capital stock. 

A site has been purchased for a canning plant at Walkerton, 
Va. It will be equipped to pack fruits and vegetables. 

A proposition to build a canning factory at Alpena, Mich., 
is being agitated among thé farmers around that town. 

There is some talk of building a canning factory this spring 
at Mount Pleasant, Utah. If erected it will handle fruits and 
vegetables. 

The Cokato, Minn., Canning Company will operate their 
plant this season. This has been decided upon by the board 
of directors. 

The Chilton Canning Company, Chilton, Wis., has filed an 
amendment to its charter, increasing its capital stock from 
$25,000 to $40,000. 

The Tullytown, N. J., canning plant, which was partially 
destroyed by fire a year or more ago, has been purchased by 
E. E. Johnson for $700. 

A canning factory may be established this year at Victor, 
N. Y. Subscriptions for that purpose are being solicited among 
the farmers about Victor. 

A report from Poteau, Ark., states that a canning factory 
will probably be built there this year. E. McKenna, of Poteau, 
is to be connected with the enterprise. 

According to a report from Milwaukee, the Dodgeville Can- 
ning & Manufacturing Company, Ltd., Dodgeville, Wis., has 
filed a notice of dissolution as a corporation. 

Work is well under way on the plant of the North Louisiana 
Canning Company, situated a few miles west of Shreveport, 
La. The factory will cost, according to an estimate, $25,000. 

Apparently the canning factory proposed for Dickson, Tenn., 
will become a reality in the spring. The farmers have ex- 
pressed a willingness to contract a considerable acreage of 
tomatoes and other vegetables. 

The Lexington, Tenn., Canning Company, Henderson county, 
has been incorporated with $10,500 capital stock by H. E. 
Graper, A. R. Appleby, W. C. Pearson, J. H. Davis and others. 
A cannery will be built this springy 

The directors of the Bonham, Tex., Canning Company have 
decided to operate their plant to its full capacity this year. 
A committee has been appointed to secure the services of a 
suitable man to manage the business. 

A number of improvements are planned to be carried into 
effect this spring at the packing plant at Pierceton, Ind. It is 
also planned to increase the acreage of tomatoes, cabbage and 
cucumbers over that grown last year. 

A movement is on foot at Glasgow, Ky., to convert the 
creamery plant there, which has been closed: down since last 
fall, into a canning factory. It is reported that the majority 
of the stockholders are in favor of the change. 

The McBrayer, Ky., correspondent of the Lawrenceburg News 
says: ‘‘The executive board of the McBrayer Canning Com- 
pany is receiving bids from various lumber companies to place 
the material for the building on the ground.’’ 

The Capital Canning Company, Guthrie, Okla., has leased its 
plant to A. Bird, of Rogers, Ark., for the ensuing season. One 
of the conditions of purchase is that sufficient tomato acreage 
be contracted for to enable the plant to be profitably operated. 

Having succeeded in raising the necessary. funds for stock 
subscriptions, C. L. Peek, president of the Starke, Fla., Board 
of Trade, is authority for the statement that a fruit and vege- 
table cannery will be erected and put in operation at Starke 
this spring. 

A report from El Paso, Tex., notes the organization of the 
Christie Canning Company, of which J. J. Mundy is presi- 
dent; G. L. Christie, vice president and general manager, and 
R. L. Dorbandt, secretary and treasurer. The plant will ¢an 
chili products as well as fruits and vegetables. 

From the Ladoga, Ind., Leader: ‘‘The Ladoga Canning 
Company has bought from Thomas M. Rose the timbered tract 
of sixty acres lying north of the factory property. This will 


give them more room, which is badly needed, and several 
of the tract will be put in tomatoes this season. The timber j 
now being cut from it.’’ is 

Regarding the Pepin, Wis., Pickling Company, a report from 
that place says: ‘‘Great preparations are being made to in 
crease the output next year. A new floor has Tecently hes 
laid in the factory. Heretofore trouble has been experi 
in keeping the floor dry. The new floor is raised at the center 
and drains supplied at the sides.’’ 

The Lawrenceburg, Ky., Commercial Club is Contemplating 
putting up a canning plant at that place. The Secretary of the 
Lawrenceburg Commercial Club is M. W. Bartlett. Lawreng. 
burg is after manufacturing industries and the local coungjj has 
passed an ordinance exempting manufacturing establishment, 
and their machinery from taxation for a period of five years, 

The Atlantic, Ia.,.Canning Company plans extensive im- 
provements for the 1908 season. The improvements, it jg 
stated, will include the raising of two of their warehouges from 
one to two stories and their remodeling throughout, the installa. 
tion of a new battery of boilers and the erection of a brick 
100-foot chimney. The equipment also will be improved, the 
latest in labor-saving devices being added.’’ 

The Albany, N. Y., Journal of recent date said: ‘‘I£ the 
plans of the industrial department of the Delaware & Hudson 
Company materialize one or more canning factories will be 
established along the road in the Schoharie or Susquehanna 
Valley within a short time. In his plans to build up industrig 
along the road Industrial Agent Shoemaker is attempting tp 
secure the support of farmers for canning establishments,’ 


From the Forest City, Ia., Reporter: ‘‘ Forest City’s cap. 
ning factory is to be reopened this summer, it having just been 
rented. For two years it has been standing idle, partly op 
account of the poor quality of the corn and partly because thy 
undertaking did not promise good returns. It is one thi 
get a factory; it is another thing to make it a success 
cially. The manager isenow contracting for 500 acres of 





S PICKLE NOTES 


The National Pickle & Canning Company is contracting 
cucumber acreage in the Knox, Ind., section. <A large, 
is desired. oe 

The Raemisch Pickle Factory, at Madison, Wis., was 
by fire a short time since. Quantities of pickles, kraut, | 
were destroyed. , 

The Sandusky, Ohio, plant of the Lutz & Schramm Piek 
Company, of Allegheny, Pa., is to be enlarged. Acreage 
the plant is already under contract. E 

P. A. Marsh, of Chicago, it is understood, will operate 
Holden Canning Company’s plant at Belvidere, IIL. this 
as a pickling and canning factory. 

Farmers about Rice, Minn., are considering a pro 
of some outside parties to establish a salting station 
The Gedney Company, we hear, will operate’a salting stati 
this season at Waterville, Minn. { 

The National Pickle & Canning Company, it is und 
has contracted for quite a large acreage of cucumbers for # 
season in and around McHenry, Ill. Prospects are that an 
usual quantity of cucumbers will be produced and shipped : 
that section. ; 

H. J. Johannes, formerly of Two Rivers, Wis., but now 
erating a pickling plant at Manitowoc, is considering the 
visability of opening a plant at Brillion, Wis. He was. 
Brillion recently looking over the situation and was 
as expressing the opinion that climatic conditions alo 
lake shore were not as favorable as they might be for 
purposes. rf 

A report from Manitowoe, Wis., says: ‘‘ Plans have | 
accepted by the Johannes Pickling Company for enlarge 
of its plant to double its present capacity and work will be 
started at once. Fourteen new vats will be added, giving th 
company a total of thirty-two vats, and branch stations for 
handling of the product will be established at Brillion, Reeds 
ville and other points where the company has closed contracts 
with farmers for growing cucumbers this year. H. J. Johannes 
is owner and manager of the company.’’ 
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JEROME B. RICE 


LARGEST GROWERS OF 





Used by 


CANNERS, PACKERS and 


PICKLE MANUFACTURERS 





SEED COMPANY 


ot. La 


We can supply for present delivery at lowest 
prices, or will make growing con- 
tract prices for 1908 crop 
BEANS, BEETS, CUCUM- 
BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 


CORRESPONDENCE INVITED. 


CAMBRIDGE VALLEY SEED 
GARDENS 


CAMBRIDGE, NEW YORK 
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Te Iasure Insertion Under This Heading Copy for Want Advertisements Should ‘be in This Offices 
Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 

WANTED—By large merchandise brokerage concern, a high- 

class man to handle correspondence in canned goods and 
other staple lines; prefer one familiar also with dried fruits; 
must be experienced in salesmanship, awake to opportunities 
for business and possess initiative; fine opening to right 
party; location Middle West; state fully experience, refer- 
ences and salary expected. Address ‘‘H. B. O.,’’ care THE 
CANNER. 








POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 

*WANTED—Position, manager, superintendent or processor; 
experienced from field to table, machinery from boiler to 

silo; western plant preferred. P. O. Box 22, Oneida, N. Y. 





WANTED—Position as superintendent and processor; 16 
years’ experience; pack full line of vegetables; understand 
all kinds machinery. Address ‘‘ W. B.,’’ care THE CANNER. 





WANTED—Position, processor, capper-man; understand all 

canning machinery, steam pumps, engines and boilers; or 
would like to hear from some good town willing to finance 
small canning factory, with view to building up. Address 
‘*M. H. C.,’’ care THE CANNER. 





WANTED— Position as superintendent and processor by up-to- 
date canner. Address ‘‘B. M.’’ care THE CANNER. 





WANTED—Position as superintendent and processor; six 
years’ experience; pack full line of vegetables; understand all 
kinds of machinery. Address ‘‘R. L.,’’ care THE CANNER. 


MACHINERY. 

FOR SALE—One double Burnham corn cooker. 
One Hawkins capper. 

In good working order; price reasonable. 


Address ‘*N, 
‘ ’ ’ ow 
State,’’ eare THE CANNER. York 





——__ 
FOR SALE—Make me an offer for: One retort, complete, ¢ 
crates, thermometer, ete.; one 1893 Sprague corn cutter. 0 
Model M corn cutter; one cooling tank, about 12x4; al] in fee 
condition. If you can use any or all of above don’t hesitate 
about making an offer. Address ‘‘C. R.,’’ care Tug CANNER, 





FOR SALE—1 Invincible String Bean Grader. 
1 Lewis String Bean Cutter. 
1 Baldauf Can Filler. 
1 Monitor Can Filler. 
Merrell-Soule Co., Syracuse, N. Y. 





FOR SALE—A 214 Burt Labeler; used thirty days: fm 
class condition; best offer takes it. Address ‘‘P, J,» care 
THE CANNER. . 





FOR SALE—Monitor pea grader in good condition; only been 
used three seasons; $250. Address ‘‘N. H. No, 2” care 
THE CANNER. : 





FOR SALE—One Scott Rotary pea grader, 40-inch; in good 

condition; full set sieves and two extra; $225. One No, 16 
Clipper cleaner; full set sieves for green peas and extra sieves 
for cleaning seed; $75. Address Ft. Atkinson Canning (, 
Ft. Atkinson, Wis. 








WANTED—Position as superintendent or processor on corn, 
peas, or tomatoes. Good references. Address ‘‘B. D. L.,’’ 
care THE CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted oWall fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 


MACHINERY. 
WANTED—Six upright kettles, 40x72. 
Nebraska City, Neb. 








Otoe Preserving Co., 





WANTED—Four copper kettles. Address the Empson Pack- 
ing Co., Longmont, Colo., stating price, size, condition, and 
what fittings they have. 








BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Quart bart 


Chicago, Ill. 


SEEDS. 
FOR SALE—The following surplus seed: About 50 bu. Ad 
vancer and Bliss Everbearing pea at $5 per bu.; about 50 
bu. Refugee bean, 1,000 to 1, at $2 per bu.; about 25 buy 
Wardwell’s kidney wax bean at $2.50 per bu.; f. o. b. South 
Dayton, N. Y. 


FOR SALE—180 bushels of choice Advancer pea seed; price 
$5 per bu. Address ‘‘C. W. C.,’’ care THE CANNER. 


FOR SALE—200 bushels of Improved Stratagem Pea Seed. 
200 bushels of First and Best Pea Seed. 
75 bushels of Alaska Pea Seed. 
Michigan grown by well-known seedsmen. Prices on applica 
tion. Address Utica Canning Co., Utica, N. Y. 











IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavuGHLin, INc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Illinois 
St., Chicago. 
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400 bushels choice Alaska seed peas at a very 
FOR oAle price. Exeter Canning & Pres. Co., Ltd., Exeter, 


Ont., Canada. 


on 1 le 

LE—60 bushels 
aodigere of 1907; 75 bushels : 
ar hand picked. Samples and prices on application. Ad- 
dress Frederick City Packing Co., Frederick, Md. 

LE—25 bushels 1907 grown Country Gentleman seed 
a so 90 per cent or better; samples and prices on 
application. Merrill Canning Co., Harlan, Lowa. 

ALE—A limited amount of choice Acme Evergreen 
ap oo samples and prices on application. M. W. Jones, 


seed 
Vinton, Lowa. 


2a 
FOR SALE—About two thousand two hundred ears Moore’s 
Early Concord at $4 per hundred. This is extra fine New 
York grown corn, crop of 1907, eured with great care. Address 


Max H. Olney, Westernville, N. Y. 





extra fine Stowell’s Evergreen seed 
extra early Alaska pea 

















FOR SALE—We have a limited amount of Country Gentleman 
seed corn for sale; sample and price on application. Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 





FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 
prices on application. Address C. J. Off, Peoria, Ill. 

FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 
prices on application. Address Iroquois Canning Co., Onarga, 








FOR SALE—Six hundred bushels hand-picked Alaska seed 

s, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, Lil. 


CANNING PLANTS 


PEREMPTORY SALE. 
CANNING FACTORY-—Located at Mt. Holly, N. J., March 
12, 1908; in first-class condition; buildings, sheds, machinery, 
covering over one acre of yard. This factory is well located 
as to shipping facilities, both rail and water, in a good tomato 
section commanding about 300 acres. Conditions on day of 
sale by J. L. Anderson & Sons. A. A. Delp, Auctioneer. 











FOR SALE—One complete canning plant in East Tennessee, 
erected by the Hastings Industrial Co., of Chicago; has been 
run only one season. Address ‘‘B. C. A.,’’ care THE CANNER. 





TO LEASE—WANTED, man to lease new fruit canning fac- 
tory on liberal terms. Address Swatika Canning Co., Em- 
mett, Idaho. 


GOOD OPPORTUNITY FOR THE RIGHT MAN. 

FOR SALE OR LEASE—The Plainview canning factory, lo- 

cated at Plainview, in the garden spot of Minnesota. This 
factory is equipped with the latest machinery; capacity, 25,000 
cans in ten hours; siding on C. & N. Ry.; everything in first- 
class shape and will be sold cheap to the right man or leased 
on reasonable terms; it will pay to investigate this proposition. 
Address Plainview Canning Co., Plainview, Minn. 
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174 pages. Price, 50 cents postpaid.. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 








MISCELLANEOUS. 
Processes For Sale 
Tomato Catsup. Corn. 
Tomato Soup. Tomatoes. 
Tomato Pulp. Succotash. 
Peas (clear liquor). Apples. 
String Beans. Peaches. 
Spinach. Pears. 
Sweet Potatoes. Pineapples. 
Sauer Kraut. Raspberries, 
Cream Hominy. Strawberries. 
Gooseberries, 


Red Kidney Beans. 
Lima Beans. 
Baked Beans. 


Whortleberries. 
Blackberries. 


Pumpkin. Plums. 
Squash. Cherries. 
Roasting Ears, No. 10 cans. All Soups. 


The above processes are furnished by a practical packer of 
25 years’ experience, giving full instructions on varieties used 
for canning and methods of growing the same. Prices for 
these processes reasonable. First-class references furnished. 
Address ‘‘Information,’’ care THE CANNER. 








NEBRASKA NET WEIGHT LAW VOID. 


Judge Cornish, in the District Court at Lincoln, 
Neb., last week instructed the jury to bring in a ver- 
dict of not guilty in the case of the State against 
Swift & Co. on a charge of failing to brand the net 
weight on the packages of ham and bacon. Judge 
Cornish declared the police power of the state could 
not be extended to the labeling of provisions, the net 
branding clause of the state pure food law being un- 
constitutional. 





PROF. DUCKWALL IN TOWN. 


Prof. E. W. Duckwall, director of the National 
Canners’ Laboratory at Aspinwall, Pa., spent several 
hours in Chicago last Thursday morning. Professor 
Duckwall was en route to Hoopeston, IIl., on business 
connected with the work of the laboratory, which he 
says is receiving the hearty support of an increasing 
number of canners in all parts of America, there being 








The EBY Tomato -Corer 


AND 








CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘ Celery Culture,’? by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


FOR SALE—The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
am Tue CanNer Publishing Co., 22 E. Randolph St., Chi- 


FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 








Pineapple Eye Remover 


Did you see them at the Con- 

vention and did you talk to 

Canners that use them? 

Price per doz., - $5.00 

Price for one, by mail, .50 
For sale by 


P. J. EBY -:- Trotwood, Ohio 
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a steady increase in the percentage of the whole body 
of food packers who appreciate what the laboratory is 
accomplishing for them, and the fact that it enables 
them frequently to avoid heavy losses. 





WESTERN PACKERS AT SHERMAN HOUSE. 

A meeting of the Western Packers’ Association will 
be held at the Sherman House, in Chicago, today, 
Thursday, March 15, at 10 o’clock a. m. A call for 
this meeting was issued several days ago by Friend F. 


Wiley, of Edinburg, Ind., the secretary of the associa-’ 


tion. 

Among the subjects which will probably be consid- 
ered by the members of the Western Packers’ Asso- 
ciation are contracts and future prices. 





LOOK FOR HIGHER PRICES. 

Holders of raisins in the sweatbox, according to pri- 
vate advices from Fresno, are less anxious to make 
sales on the rather low basis ruling of late, as they 
anticipate that the spring demand now setting in will 
result in raising prices. 





PERMITS USE OF FOOD PRESERVATIVES. 

The authorities at Washington have decided to per- 
mit the use of small quantities of benzoate of soda and 
sulphur dioxide as food: preservatives pending the for- 
mal action of the referee board of consulting scientific 
experts, whose names were printed in a recent issue of 
THE CANNER. 

Under this ruling manufacturers of catsup, condi- 
ments and preserves using benzoate of soda will be 
allowed to continue its use until a decision on the sub- 
ject is reached. 





NELSON & DONLEY SUCCEED L. J. NELSON & CO. 

Nelson & Donley is the style of the new firm, suc- 
cessors to L. J. Nelson & Co., merchandise brokers at 
Omaha, Neb. The members of the new firm are L. J. 
Nelson and H. F. Donley. They have removed their 
offices into the First National Bank building in Omaha, 
which is in the wholesale district of that city. 

H. F. Donley has been engaged with different brok- 
erage houses in the Omaha market for the past eight 
years and has a wide acquaintance and high standing 
among the jobbers. L. J. Nelson has also been estab- 
lished in Omaha, under the firm name of L. J. Nelson 
& Co., for the past five or six years, and is very fa- 
vorably known. 

They will make a specialty of canned goods and 
dried fruits. 





CHEAP PRICES, CHEAP CASES. 

A large Western canner disposes of the question of 
the quality of canned goods cases in a few words only, 
as follows: 

“The matter of cases is a matter to be settled be- 
tween the buyer and seller at the time of purchase. 
The man who always wants the cheap prices always 
gets the cheap cases, and the difference between the 
good case and the ordinary case means about two cents 
per dozen extra.” 





JOIN FIRM OF GOODLOE BROS. 

Mr. Bent Goodloe has recently became a member of 
the firm of Goodloe Bros., the well known brokers and 
manufacturers’ agents, 509 Houser building, St. Louis, 
Mo. The members of Goodloe Bros. are now Messts. 
Bent, Ward H. and G. C. Goodloe, a trio of fine busi- 
ness men. 


Goodloe Bros. report that they have sojq to the 
same trade to date several thousand cases more of fy. 
tures than they had booked orders for up to this ¢ 
last year. Among the large accounts handled by this 
firm is that of the Burt Olney Canning Company of 
Oneida, N. Y., whose brands have a national repu. 
tation. 





UTAH CANNING COMPANIES COMBINE, 

The officers and stockholders of the Brigham jy 
Canning Company and the Rocky Mountain Canpi,, 
Company, both well known packing concerns jn Yj 
have decided to consolidate their two plants and place 
them under one management, under the name of th 
Brigham City Canning Company. The general may. 
ager of the new concern will be John Pierce. 





ELECT OFFICERS FOR YEAR. 

The stockholders of the Growers’ Canning Com- 
pany, Council Bluffs, Ia., who propose to operate their 
plant on a larger scale in 1908, at their annual meeti 
elected the following officers and directors to serye 
during the ensuing year: 

President, William Arnd; vice-president, J. A 
Aulabaugh ; secretary, J. J. Hess; treasurer, Ernest B 
Hart; manager and superintendent, W. L. Landon, 

Directors: William Arnd, J. A. Aulabaugh, J, J, 
Hess, Ernest E. Hart, William Coppock, Henry 
Meyer, A. P. Hanchett, Paul C. DeVol and J. P. Hes, 





FOREIGN DEMAND BETTER. 

Foreign inquiry is reported as showing a little in. 
crease in canned goods lines and orders are coming to 
hand fairly liberally from the Orient, Central America 
and other Pacific foreign points.—California Fruit 
Grower. 





ANDERSON COMPANY’S LARGE ACREAGE. 

The Anderson Canning Company, Anderson, Ind, 
it is reported, has contracted with farmers of Madison 
county, Indiana, for upwards of 3,000 acres of fruits 
and vegetables for the coming season. The Anderson 
Canning Company has also leased about 400 acres and 
will conduct a school of instruction for farmers. Peas, 
corn and tomatoes have been canned by the factory 
during the last two seasons. Next season strawberries 
and cherries will be added. 





SLAYSMAN & CO’S REPRESENTATIVE IN THE 
WEST. 

Mr. Joseph E. Delaney, representing the well known 
Baltimore manufacturers of can making machinery, 
Slaysman & Co., East Falls avenue, that city, spenta 
few days in Chicago last week, on a flying trip cover- 
ing a wide territory. Mr. Delaney and the line repre- 
sented by him have found a pleasant welcome in the 
middle west. 





SAN ANTONIO CANNING CO. DISSOLVED. _ 

The San Antonio (Texas) Canning Company, i 

which P. Riesnecker, who is well known in the Central 

Western states, was interested, has been dissolved. Mr. 

Riesnecker and associates, however, will continue i 

the canning business, and probably before long will 
announce a reorganization. 





GROCERY JOBBERS INCREASE CAPITAL. 
The Allen Bros. Grocery Company, of Omaha, Neb, 
has increased its capital stock from $300,000 1 
$500,000. 
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Economical Gas 


A complete installation re- 
quiring no floor space ex- 
cept for blower. This 
machine will furnish ample 
gas under blast THROUGH 
ONE LINE OF PIPE to op- 
erate three lines of can- 
ning machinery, using 
LOW GRADE GASOLINE 
without waste. Write for 
catalog giving particulars. 


U.S.Gas Machine 
Company 


Muskegon, Mich. 
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» TheMachine that is 
Without a Rival 


ALL Canners now admit that 
the Invincible String Bean Grad- 
er is the only machine on the market 
_ worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
’ so as to be sure of getting ready for 
_, the string bean pack in time. 

















INVINCIBLE GRAIN CLEANER CO., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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FOOD INSPECTION DECISION, 84; AMENDMENTS TO 
REGULATIONS 17 AND 19. 

The Board of Food and Drug Inspection recom- 
mends that Regulations 17 and 19 of the Rules and 
Regulations for the Enforcement of the Food and 
Drugs Act of June 30, 1906, be amended to read as 
follows, such amendments to become and be effective 
at the date of issue: 

MISBRANDING. REGULATION 17. LABEL. 
(Section 8.) 

(a) The term ‘‘label’’ applies to any printed, pictorial, or 
other matter upon or attached to any package of a food or drug 
product, or any container thereof subject to the provisions of 
this act. 

(6) The principal label shall consist, first, of all information 
which the food and drugs act, June 30, 1906, specifically re- 
quires, to-wit, the name of the place of manufacture in the 
ease of food compounds or mixtures sold under a distinctive 
name; statements which show that the articles are compounds, 
mixtures, or blends; the words ‘‘compound,’’ ‘‘mixture,’’ or 
‘*blend,’’ and words designating substances or their deriva 
tives and proportions required to be named in the case of foods 
and drugs. All this information shall appear upon the prin- 
cipal label, and should have no intervening descriptive or ex- 
planatory reading matter. Second, if the name of the manu- 
facturer and place of manufacture are given, they should also 
appear upon the principal label. Third, preferably upon the 
principal label, in conjunction with the name of the substance, 
such phrases as ‘‘artificially colored,’’ ‘‘colored with sulphate 
of copper,’’ or any other such descriptive phrases necessary to 
be announced should be conspicuously displayed. Fourth, else- 
where upon the principal label other matter may appear in the 
discretion of the manufacturer. If the contents are stated in 
terms of weight or measure, such statement should appear upon 
the principal label and must be couched in plain terms, as 
required by Regulation 29. 

(c) If the principal label is in a foreign language, all in- 
formation required by law and such other information as indi- 
eated above in (b) shall appear upon it in English. Besides 
the principal label in the language of the country of produc- 
tion, there may be also one or more other labels, if desired, in 
other languages, but none of them more prominent than the 
principal label, and these other labels must bear the informa- 
tion required by law, but not necessarily in English. The size 
of the type used to declare the information required by the 
act shall not be smaller than 8-point (brevier) capitals: Pro- 
vided, That in case the size of the package will not permit the 
use of 8-point type, the size of the type may be reduced pro- 
portionately. 

(d) Descriptive matter upon the label shall be free from 
any statement, design, or device regarding the article or the 
ingredients or substances contained therein, or quality thereof, 
or place of origin, which is false or misleading in any partic- 
ular. The term ‘‘design’’ or ‘‘device’’ applies to pictorial 
matter of every description, and to abbreviations, characters, 
or signs for weights, measures, or names of substances. 

(e) An article containing more than one food product or 
active medicinal agent is misbranded if named after a single 
constituent. 

In the case of drugs the nomenclature employed by the 
United States Pharmacopeia and the National Formulary 
shall obtain. 


(f) The use of any false or misleading Statement, deg 
or device appearing on any part of the label shall not ‘be att 
fied by any statement given as the opinion of an ‘ 
other person, nor by any descriptive matters explaining th - 
of the false or misleading statement, design, or device © Uke 

REGULATION 19. CHARACTER OF NAME, 
(Section 8.) 

(a) A simple or unmixed food or drug product not hep»: 
a distinctive name should be designated by its pbs 
in the English language; or if a drug, by any name Pg 
nized in the United States Pharmacopeia or "National pe 
mulary. No further description of the components or qualiti 
is required, except as to content of alcohol, morphine, op 

(b) The use of a geographical name shall not be perm 
in connection with a food or drug product not manufac 
or produced in that place, when such name indicates that the 
article was manufactured or produced in that place, 

(c) The use of a geographical name in connection with 3 
food or drug product will not be deemed a misbranding tie 
by reason of long usage it has come to represent a generic 
term and is used to indicate a style, type, or brand; but in all 
such eases the State or Territory where any such article ig 
manufactured or produced shall be stated upon the principal 
label. 

(d) A foreign name which is recognized as distinetiye of a 
product of a foreign country shall not be used upon an artic 
of domestic origin except as an indication of the type or style 
of quality or manufacture, and then only when so qualifiej 
that it ean not be offered for sale under the name of a foreign 
article. ‘ 

H. W. Wiey, 

F. L. Dunwap, 

Geo. P. MoCass, 
Board of Food and Drug Inspection, 





WESTERN CANNER SEES HIS FRIEND PIERPONT 
MORGAN IN CINCINNATI. 

“Good evening,” Mr. Morgan, “I am glad to meet 
you again.” 

A member of the National Canners’ Association 
from the West was the speaker, and House Detective 
Joe Wappenstein was the man addressed. The place 
was the Sinton Hotel lobby. After a few moments 
conversation, and seeing that it was an honest case of 
being taken for another man, Detective Wappenstein 
said his name was not Morgan, and casually inquired 
where Mr. Morgan lived. 

“In New York, of course. Are you not Pierpont 
Morgan? I met him several years ago, and when! 
noticed you walking around yesterday I wondered 
what you were doing here. Thought maybe you were 
going to buy up all the canneries or something of that 
kind.” 

When he had sufficiently recovered Detective Wap- 
penstein ordered a new suit of clothes and made an 
engagement for today with a Fourth street photogra- 
pher.—Cincinnati Enquirer. 











THE WISCONSIN PEA CANNERS’ CO, 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on ihe 
market. Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 
Pea and never fails to give satisfaction. Both brands are put up exclusively by 
us, and are strictly guaranteed to be exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 

















THE CANNER AND DRIED FRUIT PACKER. 











Canners’ Directory 


THE OFFICIAL PUBLICATION 
OF THE 


CANNED GOODS and DRIED FRUIT BROKERS 
ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


| ANEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you ue POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 








is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 
bers at 


$5.00 Per Copy 


The directory is being published for the 
Association by and all correspondence 
should be addressed to 








POPE TIN PLATE GO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 


O. L. DEMING, 
22 E. Randoiph St. CHICAGO 
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“BLISS” 


CAN MAKING MACHINERY 











Built for the rapid and economical 
production of Sanitary Cans, Pack- 
ers’ Cans and tin packages of all 
descriptions. It represents the best 
and most modern machines for this 
work. We solicit correspondence 
on the subject and will be pleased 
to answer inquiries. 


EK. W. BLISS CO. 


Sita Racthaatite Poses Posen, Ho..39. 33 Adams Street, - - BROOKLYN, N.Y. 
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‘*‘TRANSFORMATION OF TRANSPORTATION’’ IN 
MARCH SCRIBNEBR’S. 

Charles M. Pepper in his third article, “The Trans- 
formation of Transportation,” 
opposite side of the world and shows how modern 
invention is making over the Orient; the motor car is 
used by British engineers in Soudan, although it has 
not yet supplanted the camel caravan; even the Otto- 
man Empire has railroad projects. His description 
of the great road planned to Mecca (the only road in 
the world whose inspifation is religious) is most pic- 
turesque. Another romantic project is the Bagdad 
railroad. The whole article is filled with signs of the 
awakening of the Far East to modern invention. 

John Fox’s serial, “The Trail of the Lonesome 
Pine,” in this third instalment proves itself the best 
novel that he has ever written, and from now to the 
end there can be no doubt of the intense interest with 
which it will be followed. 

The short stories are: 


takes the reader to the 


“The General Manager,” by Robert Herrigh_ 
story of the literary and artistic life in Chicago, , 
“The Candle’s Flame,” by Virginia Tracy 
of an understudy who became a star. 
“For This Relief Much Thanks,” by Francis L 
a western story of a robbery that went wrong, 
“Hickson’s Double Life,” by Francis C “otton—a story 
for book lovers. 


—a Story 





An Irishman one time thought he would Spare 
enough money for a chicken dinner. So he hied him. 
self to the nearest restaurant and proceeded to order 
his dinner. 

“Or ll have chicken,” said Pat to the waiter, 

“Would you like it smothered in onions, sir?” said 
the waiter. 

At this, Pat, with a crash of his fist on the table 
exclaimed, “No, be jabbers! Give the por divil 4 
chanst. Ring its ba '—Judge’s Library. 








F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
For further information and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 


——— i gp 
Wi 7 be | i 
Ora wigan +. ss 
i? 4 : 





Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
(urther inf ion and I 
address 






































Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








Fenn THE STAR ... 


eee CAPPING MACHINE 
Bait, 7. a er 


i 
SN do Th hag Bare - oh 
Ea ne eed ape: Mu 
——— ee 
CASE OR Fe * 
Sesblige + 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
SALES OFFICE, 5 Wabash Ave., - ~ - - ~ CHICAGO 
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Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 





Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 


Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 











TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 





BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 


dies for insects, etc. Illustrated, 144 pages, 75 cents. 


Order through THE CANNER. 














Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 








Stop Hand Work 


IN BRINING AND SYRUPINg 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire th, 
introduction of liquid to cans. 








THE UNIVERSAL LIQUID FILLER. 


> . 
Continuous, Trayless and e¢ tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or ia 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY 60. 


SALES OFFICE 


FACTORY 
5 Wabash Ave., CHICAGO, ILL 


HOOPESTON, ILLINOIS 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
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- ONOKO 
BABBITT METAL 


For All Machinery Bearings 








EVERY BAR IS GOOD 


is mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
ysed are absolutely pure; that each proportion is added at exactly 
the proper temperature , that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 







metal. 

“QNOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 








H.Channon Company. 








See fa 





















Chicago. 





A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 







This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
CASH WITH ORDER 


Order through THE CANNER 





























Patents = Trade-Marks 


Food and Drugs Act Opinions 
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JOSEPH M. BOWYER 


1110 F. STRYET, W. W. 
WASHINGTON, 0. C. 


Attorney at Law and 
Solicitor of Patents. 
























THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


| CANNER? 2: Rando 





22 Randolph St., Chicago 


| BOOKS YOU OUGHT to HAVE 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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THE CANNER AND DRIED FRUIT PACKER. 








Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 

Machines for 
Canning Purposes 


608 Page Catalogue 
for the Asking 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of } 
North America 


KA 


This directory of the canning businegg is 
strictly up-to-date and unquestionably the mou 
valuable list of new names ever offered to # 
trade. It gives the names and addreggeg. 
canners of vegetables, fruits, fish, oysters, mi 
etc.; manufacturers of pickles, catsup, 
serves, etc., in the United States and Cap 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1908 directorpig 
carefully revised and corrected, making the” 


4O4G4666 64640644 bb bbb bhbbbhbbbihbihihbhbhbhbi 
wVVVVVVVVVVVYVVVVvVTVvVvVVuVVYWwuVwVVYV.]. 


is possible to make a book of this kind, 
Price, 1908 directory, including the Mamk 

and May extras, $5.00 post paid. Cash mus | 

accompany order. Order through 


The Canner Publishing Co., 
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FOR NEW SUBSCRIBERS 





THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


22 Randolph Street, - Chicago 





Please send us THE CANNER AND DRIED FRUIT 
PacKER for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 


Dollars) within the next sixty days. 














FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 


KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given’ to the introduction of new goods. _ 
Write to us, 








directory as nearly complete and accurate agit § 














Sean aalimemnaa 
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The Empire Peeling System 


THE MOST SANIPARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 








GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—-STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6 CO., Gen’! Agents, 
5 Wabash Avenue 


CHICAGO, ILLS. 
























———————————— ———_—— : 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claim 
Have you ever figured your loss of Profit on leaky al 
your expense of cleaning other cans spoiled by leaks? 2 


Do you want to get rid of having Corn turn Bla 
the seam of can? 




















WILL DO IT 


If you have not placed your order, better write us. lf w ‘ 
can not convince you that you should use Wheeling Cans, tall 
with our customers. You will find them in every section of bn 
Central States. Better let us send you a sample Car sal 
Guaranteed to be better than any you ever used. 3 











WHEELING CAN ComPANy, 
OLIVER J. JOHNSON, President a 


WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, | nm 


























